Week of Oaxaca Cuisine
September 7 – 16, 2011

LENTEJAS CON FRUTA
Lentils with Fruit
Lentils, long favored in Old World Cuisines, are too often neglected by today’s cooks. In this dish, the ancient legume’s earthy qualities are complemented by the smoky pork and sweet fruit flavors. 
2 cups (12 oz/375 g) dried lentils
8 cups (64 fl oz/2 l) water
8 oz (250 g) bacon, chopped
8 oz (250 g) longaniza, chorizo or other spicy sausage, casings removed and cut into chunks
1 cup (8 oz/250 g) chopped onion
2 cloves garlic, minced
2 slices fresh pineapple, chopped
1 plantain or large firm banana, about 12 oz (375 g), peeled and sliced
1 teaspoon salt
½ teaspoon freshly ground pepper
6 small green (spring) onions
2 tablespoons oil
4 smoked pork chops
1 lb (500 g) blood sausage (black pudding), cut into chunks (optional)

· Place the lentils and water in a large saucepan and bring to a boil. Lower the heat and simmer, covered, for 45 minutes. If you need to add more water, be sure that it is hot. Drain the lentils, reserving the cooking liquid. 
· In a large saucepan, sauté the bacon over medium heat for 2 minutes. Add the longaniza and cook, covered, for 3 minutes. Add the onion and garlic and sauté for 3 minutes. Add the lentils, pineapple, plantain, salt and pepper and cook, covered, over low heat for 10 minutes. Add 2 cups (16 fl oz/500 ml) of the liquid in which the lentils cooked and the green onions; cover and cook over low heat for 30 minutes. 
· While they are cooking, heat the oil in a skillet. Add the smoked pork chops and sauté for 3 minutes on each side. Transfer to a plate. In the same oil, sauté the blood sausage to the pan with the lentils and cook, covered, for 5 minutes.
· Note: This should not be a soup rather a lentil casserole. If you prefer it less thick, add 1 cup (8 fl oz/250 ml) water.
SERVES 6-8




POLLO A LAS HIERBAS DE LA SIERRA
Chicken with Mountain Herbs
Tiny potatoes with garlic go well with this aromatic chicken dish by Oaxacan restaurateur. If you live in a temperate climate, ask your friend from warmer regions to send you avocado leaves, which can be used dried. 
1 large chicken, about 4 lb (2 kg), quartered salt and freshly ground pepper
3 chiles anchos
2 chiles guajillos
1 cup (8 oz/250 g) chopped tomato
4 cloves garlic
½ small onion
¼ cup (2 fl oz/60 ml) white vinegar
2 cups (16 fl oz/500 ml) water
12 avocado leaves with stems
1 sprig rosemary
½ cup (3/4 oz/20 g) fresh oregano

· Season the chicken with salt and pepper and set aside.
· Toast the chiles (see glossary) and remove their seeds and membranes. In a small saucepan, cook the chiles with the tomato over medium heat until softened. Transfer to a blender; add the garlic, onion and vinegar and purée. Coat the pieces of chicken with this purée and let marinate at room temperature for 20 minutes. 
· Bring the water to a boil. In a deep cazuela or pot, prepare an infusion by pouring the water over half of the herbs. Add the chicken and cover with the other half of the herbs. Cook over low heat, covered, for 40 minutes. When the chicken is tender, serve it on the leaves with which it cooked. 
SERVES 4
MANCHAMANTELES
Sloppy Chicken
The name for this sprightly dish, one of the seven moles of Oaxaca, is a Spanish translation for “tablecloth stainer,” a title that well describes what happens if you spill any of the chile ancho sauce. Tortillas are essential to sop up the sauce and keep spilling to a minimum. 
5 chiles anchos, seeds and membranes removed
½ onion
3 cloves garlic
1 3-in (7.5-cm) stick cinnamon
4 whole cloves
4 black peppercorns
5 blached almonds
½ teaspoons each dried oregano and thyme
3 tablespoons oil
3 large ripe tomatoes
1 chicken, about 3lb (1.5 kg), cut into serving pieces
1½-2 cups (12-16 fl oz/ 375-500 ml) water
1 teaspoons salt
1 small sprig parsley
1 sweet potato, about 8 oz (250 g), peeled and cubed
1 tablespoon butter
2 cups (11 oz/345 g) sliced plantain or large firm banana
2 slices pineapple (10 oz/315 g), cubed

· Toast the chiles (see glossary) on a comal or iron skillet, and then soak in hot water to cover for 20 minutes. Drain.
· Roast the onion, garlic, cinnamon, cloves, peppercorns, almonds, oregano and thyme (see glossary). Transfer to a blender, add the chiles and purée.
· Heat 1 tablespoon of the oil in a large saucepan. Add the purée and boil vigorously, stirring constantly, for 5 minutes.
· Roast the tomatoes (see glossary), peel and purée in a blender. Add to the chile purée, lower the heat and cook for 7 minutes, stirring constantly. Set aside. 
· Heat the remaining 2 tablespoons oil in a large skillet; add the chicken and sauté until lightly browned. Add the water, salt and parsley. When the water comes to a boil, lower the heat and cook, covered, for 10 minutes. Add the chile sauce and continue cooking for 10 minutes. Add the sweet potato and cook an additional 10 minutes.
· Melt the butter in a small skillet; add the plantains and pineapple and sauté until lightly browned. Add to the chicken, correct the seasonings and cook, covered, over low heat for 15 minutes or until the chicken is tender. 

SERVES 6

ALBONDIGAS
Meatballs
While every state in Mexico seems to have its own meatball specialty, none are browned, instead only being poached in a light sauce. Some are stuffed with hard-boiled eggs; in other regions, chiles become part of the sauce. Chiles y verduras en escabeche (page 212) could be served along with this mild meat dish. 
3 small cloves garlic
1 tablespoon chopped onion
2 teaspoons ground cumin
3 whole cloves
¾ teaspoon salt
¼ teaspoons ground cumin
3 whole cloves
¾ teaspoon salt
¼ teaspoon freshly ground pepper
1 ½ lb (750 g) ground (minced) beef
8 oz (250 g) ground (minced) pork
1 egg
1 tablespoon dry breadcrumbs
1 ½ tablespoons finely chopped hierba buena
2 hard boiled (hard-cooked) eggs

SAUCE
2 lb (1 kg) tomatoes
1 clove garlic
¼ onion
1 tablespoon oil
2 cups (16 fl oz/500 ml) water
1 teaspoon salt

· In a food processor or molcajete, grind the garlic, onion, cumin, cloves, salt and pepper. Transfer to a bowl and add the beef, pork, raw egg, breadcrumbs and hierba buena. Use your hands to combine thoroughly.
· Cut the eggs in half and cut each half into 9 pieces. Around each piece of egg, from meatballs, using about 1 ½ oz (45 g) meat for each. Set aside. 
· To make the sauce, purée the tomatoes, garlic and onion in a blender and strain. Heat the oil in a skillet, add the purée d tomatoes and bring to a boil. Add the water and salt and cook, covered, for 6 minutes. Uncover and add the meatballs. Cook, covered, over low heat for 30 minutes. Correct the seasonings. 
· Variation: Add chopped carrot and zucchini (courgette) to the sauce. 
SERVES 6-8

ESTOFADO DE RES
Beef Stew
Green beans are often found in the stews of Oaxaca, like this popular one from the coastal area near Guerrero. 
2 lb (1 kg) boneless beef shank (shin)
12 cups (96 fl oz/ 3 l) cold water
½ onion
4 cloves garlic
1 tablespoon salt
4 chiles guajilles, seeds and membranes removed
2 large tomatoes roasted (see glossary) and peeled
¼ small onion
1 tablespoon oil
2 large potatoes, peeled and cubed
2 small zucchini (courgettes), cubed
8 oz (250 g) green beans, trimmed

· Place the beef shank in a large pot or Dutch oven, cover with the water and add ½ onion, 3 garlic cloves and the salt. Bring to a boil, cover and cook over medium heat for about 1 ½ hours or until the meat is tender. Discard the onion and set aside. 
· On a comal or iron skillet, toast the chiles (see glossary), then soak in hot water to cover for 20 minutes. Drain and transfer to a blender. Add the tomatoes, 1 garlic clove and ¼ onion and purée.
· Heat the oil in a large skillet, add the tomato purée and boil for 5 minutes. Add 2 cups (16 fl oz/500 ml) of the beef stock bring to a boil and add the meat, potatoes and zucchini. Cook for 3 minutes, adding more broth if the stew seems too thick. Cook, covered, over medium heat for 10 minutes. Correct the seasonings, add the beans, stir and cook, covered, over low heat for 10 more minutes or until the potatoes are tender. 
SERVES 6
MOLE COLORADITO
Light Red Mole
A typical mole without chocolate, but the light red sauce still has the blended seasonings of both the Spanish and Indian cultures. This recipe is usually served with white rice and tortillas. 
2 lb (1 kg) boneless lean pork, cut into chunks, or 1 large chicken
8 cups (64 fl oz/2 l) water
½ onion
2 cloves garlic
1 tablespoon salt

MOLE
5 chiles anchos, seeds removed
3 chiles guajillos, seeds removed
2 whole cloves
6 black peppercorns
½ tablespoon dried oregano
1 2-in (5-cm) stick cinnamon
½ onion
6 cloves garlic
2 tomatoes roasted (see glossary) and peeled
2 tablespoons (1 oz/30 g) lard
1 tablespoon raisins
6 oz (185 g) blanched almonds
1 ripe plantain or large firm banana, peeled
6 oz (185 g) sesame seeds
1 tablespoon sugar
1 lb (500 g) potatoes, cooked, peeled, and cubed
2 tablespoons toasted sesame seeds for garnish

· Place the pork or chicken in a large pot or Dutch oven and add the water, onion, garlic and salt. Bring to a boil, skim the surface, cover and simmer for 40 minutes or until tender. (Timing will depend on which meat you are using.) Drain, reserving the stock. 
· Meanwhile, prepare the mole. Toast the chiles (see glossary) on a comal or iron skillet, then soak in hot water to cover for 20 minutes. Toast the cloves, peppercorns, oregano, cinnamon, onion and garlic. Transfer to a blender and add ½ cup (4 fl oz/ 125 ml) of the reserved stock. Drain and add the chiles, then purée and strain. 
· Melt the lard in a saucepan add the puréed chiles and cook, stirring constantly, for 3 minutes. Add the purée d tomatoes and continue cooking over medium heat for 15 minutes. 
· In a blender, purée the raisins, almonds, plantain and sesame seeds with 1 cup (8 fl oz/250 ml) of the reserved stock. Add to the sauce, stirring constantly to prevent sticking, and cook for 15 minutes. Add 2-3 cups, (16-24 fl oz/500-750 ml) of the reserved stock, until the sauce is the consistency of a thick cream soup. Add the sugar and correct the seasonings. Cook, uncovered, over low heat for 10 minutes.
· Add the meat and potatoes and simmer for 5 minutes. Sprinkle with toasted sesame seeds and serve with hot corn tortillas. 

SERVES 6


ALMOND, MELON AND GROSELLA HORCHATA

Horchata de Almendra, melón y nuez

½ cup rice
0.55 lb. (¼ kg) peeled almonds
1 stick cinnamon
Water as needed
Sugar to taste
Peel of one lime
20 jiotillas (cactus fruit)
or a 1/2 cup of grosella flavour 
1 cup nuts
1 melon, diced 

Preparation:
Grind rice with almonds and cinnamon, add sufficient water and strain through a cloth. Add sugar to taste, lime peel, nuts and diced melon. Peel and mash the jiotillas, placing a spoonful of this mixture in each serving and stirring so it takes on a pink colour. 

Serve very cold.
 

"CHAPULINES" (LITTLE GRASSHOPERS) TACOS
Tacos de Chapulines

16.7 oz. (500 g) chapulines or grasshoppers 
Oil
1 lime
10 small tortillas
"Pasilla" chile (chilaca) sauce

Preparation:
Fry the grasshopers lightly and pour the lemon juice over them. Heat tortillas in a flat pan, fill with the fried grasshoppers and serve with sauce (See Red Sauce recipe). refritos on the side.
 
 
BLACK OAXACA STYLE MOLE

Mole Negro Estilo Oaxaca

1 turkey or two big chickens
Garlic and onion (to cook with the meat)
85 oz. (250 g) black chilhuacle chile (small bell-shape peppers)
84 oz. (250 g) red chilhuacle chile
84 oz. (250 g) black mulato chile
84 oz. (250 g) Mexican pasilla chile (chilaca)
1 lb. (½ kg) lard
16.7 oz. (50 g) soaked, skinned almonds 
16.7 oz. (50 g) pecans
16.7 oz. (50 g) skinless peanuts
16.7 oz. (50 g) shelled dried-roasted pumpkin seed
16.7 oz. (50 g) sesame seed
2 lb. (1 kg) and a half tomato
½ lb. (¼ kg) miltomate (green tomato)
2 heads garlic
2 onions
Seeds and veins of the chiles
2 dried tortillas
5 cloves
5 allspice corns
5 black pepper corns
1 tsp. cumin
1 tsp. anise
Piece of cinnamon stick
1 tsp. thyme
1 tbsp. oregano
¼ tbsp. marjoram
2 toasted avocado leaves
2 squares chocolate
Cold egg yolk bread for thickening
Salt to taste

Preparation:
Pluck turkey, cut in serving size portions, wash well, and boil with a good amount of garlic, onion and salt. Grease hands so chile does not burn them, and using scissors cut the length of each chile, opening it and removing the veins. Shake to remove seeds. Cut off stem. After this, heat sufficient lard or oil in a frying pan and fry the chiles, one by one until golden. Lastly, fry the almonds, nuts, peanuts and pumpkin seeds. Toast the sesame seed in a clay cup which is covered to prevent the seed from jumping. Stir frequently so it browns evenly.

Roast the tomato, the miltomate, garlic (do not peel) and onions. Place the seeds and veins of the chiles inside the tortillas. Light an anafre (brazier) in a ventilated area so as not to breathe in the fumes. Place the tortillas on the fire until they catch fire and the chile seeds and veins burn, but not to the point of ashes. Place them in water to prevent them from turning bitter and pour water off. Grind the chile well, remove from the molcajete (mortar) and grind the burnt tortillas containing the seeds and veins, all the spices and herbs, except the avocado leaves, finishing with the tomato, miltomate, garlic and onion. Then, in a large pot, start to fry the chile paste. Add the other ingredients when the bottom of the pot can be seen and fry. Add strained broth and the dry pan-roasted avocado leaves, allowing the mixture to boil. Season with chocolate and sprinkle with the fine egg yolk bread crumbs. Check salt, and cook slowly. Add the meat. Mole tastes better if left to stand overnight and can be prepared without rushing. Remove the avocado leaves before serving.

Sprinkle each serving with sesame seeds.



SALSA ENDIABLADA

Deviled Sauce

Versions of this bottled salsa are found throughout Mexico, sprinkled on beans, boiled meats or any dish needing a little more fire. It is very picante and lasts forever. 

20 chiles pasillas, seeds and membranes removed
1 large onion
2 heads garlic
2 cups (16 fl oz/500 ml) cider vinegar
1 tablespoon each dried marjoram, oregano, and crumbled bay leaf
5 black peppercorns
3 whole cloves
1 cup (8 fl oz/250 ml) olive oil
Salt

· Toast the chiles (see glossary) on a comal or iron skillet with the onion and garlic. Place in a saucepan with the vinegar, herbs, peppercorns, and cloves and boil for 20 minutes. 
· Transfer the mixture to a blender and purée until perfectly smooth. Strains, return to the blender, add the olive oil and purée again. Season with salt.
· Store in closed bottles. The longer the sauce ages, the more flavour it will have.

MAKES 3 ½ CUPS (28 FL OZ/875 ML)
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