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PUERCO CON VERDOLAGAS 
Purslane with Pork Knuckles 

Yields 4 Servings 
 
This is one of my kid’s favorite dishes. Purslane is a succulent that is grown everywhere and is 
super flavorful and meaty. If you double the amount of purslane and take out the meat, you could 
make this into a vegetarian meal served with rice and beans. You can find purslane in your local 
Mexican market or ask at your farmer’s market. This is a recipe well suited for your pressure 
cooker or instant pot.  
 
INGREDIENTS 

45 ml 3 Tbsp  lard or olive oil, divided  
3 kg 6 (6 lb) pork knuckles or pork shanks 
  salt and freshly ground pepper for pork 
1.5 kg  3 lb tomatillos, husks removed 
150 g ½  white onion, cut in quarters 
3 g 1  garlic cloves, peeled 
 2 to 4 serrano chiles or jalapenos.   
 1  whole clove or a pinch of powdered clove 
 ⅛ tsp  cumin 
 1 Tbsp sea salt 
1 kg 4 bundles purslane 

 
PREPARATION 
Place a Dutch oven or a heavy 2-gallon pot over medium high heat. Add 2 tablespoons of lard. 
 
Salt and pepper the pork knuckles. Without crowding, place in the Dutch oven and brown. 
(Repeat the process as many times as needed to cook all the pork.) 
 
When all the meat is browned, place it back in the pot and cover with water. Bring to a boil, then 
lower to a simmer. Skim the white foam that forms. Cook covered for 2 hours or until all the meat 
is tender. (You can shorten the cooking time by using a pressure cooker or instant pot.) Check for 
salt once the meat is tender. Remove the meat, reserve the pork broth. 
 
In a saucepan, place the tomatillos, onion, garlic, and chilies. Cover with the reserved pork broth. 
Place the pot on medium high and bring to a boil. Boil 10 minutes or until tomatillos, onion, garlic, 
and chilies soften. Remove from heat and cool. (Or roast) 
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Add the tomatillos, onion, garlic and chile to 
a blender along with clove, cumin, salt to 
taste and 4 to 6 cups of pork broth. Liquify. 
(You might have to blend in batches.) 
 
Add 1 tablespoon of lard to a cazuela or the 
pot used to cook the meat. Get lard very hot 
-- almost to a smoking point. Add the 
tomatillo puree. (I like to call this frying the 
sauce.) Bring to a boil and cook for another 
15 minutes. Taste for salt. Then add the pork 
meat and keep boiling until sauce thickens. 
(The consistency of the sauce must be thick 
since the purslane will add moisture to the 
sauce.)  
 

In the meantime, clean the purslane and 
remove the roots. (Since purslane is grown 
close to the ground, it needs to be rinsed 
several times to remove all the dirt. The thick 
stems are good to eat and will become tender 
when cooked.) Add the cleaned purslane to 
the tomatillo and pork mixture. Cook until 
soft, 5 to 10 minutes.  
 
Notes: If you don’t like pork knuckles or you 
can’t find them, you can use pork shanks or 
pork ribs. My kid’s favorite meat in this recipe 
is beef tongue or beef short ribs. If time is a 
problem, substitute pork with chicken. I 
would use thighs with skin-on; but, of course, 
chicken breast would be okay too. 
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TINGA DE POLLO POBLANA 
Chicken Stew “Tinga Poblana” Style 

Yields 6 – 8 Servings 
 
Like many Mexican dishes, tinga is not encompassed by just one recipe. This recipe is one of the 
basics with many variations depending on what region is offering the dish. This is a recipe made 
famous in the state of Puebla, hence the name poblana. The word tinga means “messy stew.” 
This recipe takes 30 minutes to prepare and 1¼ hours to cook.  
 
INGREDIENTS 

30 ml 2 Tbsp lard or olive oil 
368 g 13 oz Mexican chorizo (look for the leanest chorizo for this recipe) 
450 g 3 white onions, chopped 
12 g 4  garlic cloves, chopped 
1.5 kg 12 tomatoes fresh or canned, chopped 
15 g ¼ cup parsley, chopped 
1.5 kg 1 – 3 lb whole chicken, cooked in water and shredded or rotisserie chicken  
105 g 1 can Chipotle chiles in adobo (Herdez, Goya, San Marcos, etc.) 
500 ml 2 cups chicken broth or water 
 1 Tbsp sea salt 
 3 cups seasoned or refried beans (garnish) 
 16 to 24 corn or flour tortillas or corn tostadas 
135 g ¼  iceberg lettuce, shredded (garnish) 
 1 to 2 avocados, cut in wedges (garnish) 
120 ml ½ cup Crema Mexicana or sour cream (garnish) 

 
PREPARATION 
Heat the lard in a saucepan (35 by 8 cm / 14in by 3in) or an earthenware cazuela. De-case and 
crumble the Mexican chorizo and cook over medium heat for 10-15 minutes or until meat is 
brown. Drain to remove any grease.  
 
Add the onion and coat with oil.  Cook for 6 to 7 minutes stirring occasionally or until onions are 
translucent. Add the chopped garlic and cook for another minute or until aromatic. Add the 
tomatoes. Simmer for 15 minutes or until the tomatoes have broken down and become sauce-
like.  Add the parsley, the shredded chicken, and 3 Chipotle chiles with 3 tablespoons of the 
adobo sauce (the juice in the Chipotle can).  Use whole instead of chopped chiles otherwise the 
stew will become overly spicy. Add the two cups of chicken broth and simmer for another 10 
minutes or until the chicken stew mixture becomes thick. Season with salt to taste. 
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Chicken Tinga can be served as tacos with corn tortillas or on tostadas (crisp toasted corn tortillas) 
with a layer of refried beans as shown above. Both may be garnished with lettuce, avocado slices 
and crema. Or you can just eat it with rice and/or beans as a stew. 
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CHILES RELLENOS DE QUESO 
Stuffed Poblano Chiles with Cheese 

Yields 8 Chiles 
 
Chiles rellenos literally means “stuffed chile”. There are 
thousands of different ways to create this beloved Mexican 
dish. This recipe represents one of the most “classic “or 
common ways to make chiles rellenos in central Mexico. 
They are usually stuffed with cheese and served in a tomato 
broth. However, using this recipe as a template, and 
following the technique described, you can create a 
thousand variations and make it your own.  
NOTE: REMEMBER WE MADE THIS CHILES FOR TACOS AND 
WE USED LARGE JALAPENOS INSTEAD OF POBLANOS.  YOU 
CAN USE ANY GREEN CHILE YOU WISH AND JUST USE THE 
RECIPE AS A TECNICH.   
 
CHILE AND STUFFING INGREDIENTS 

880 g 8 poblano chiles 
325 g 2 ¾ cup Oaxaca cheese or mozzarella 
325 g 2 ¾ cup Chihuahua cheese or mild Monterrey Jack 
 8 toothpicks  
136 g 1 cup all-purpose flour 

 
BROTH INGREDIENTS 

1 kg 8 Roma tomatoes, fresh or canned 
150 g 1 white onion, thinly sliced 
15 ml 1 Tbsp lard or olive oil 
2 L 8 cups chicken broth or water 
 1 Tbsp sea salt 

 
EGG BATTER INGREDIENTS 
120 ml 4 egg whites 
80 ml 4 egg yolks, lightly beaten  
1 L 4 cups lard or canola oil 
 1 tsp sea salt 

 
CHILE AND STUFFING PREPARATION 
Broil the chiles over an open flame until they are evenly blistered. Place them in metal or glass 
bowl, covering with a dish towel for at least 20 minutes to facilitate the process of taking off their 
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skins. Peel the chiles 
after they have had 
the opportunity to 
“sweat.” (I usually 
start with the ones on 
the bottom first.)  
 
Using a paring knife 
make a slit from the 
base of the stem to 
the tip of the chile 
leaving ½ inch 
unopened at both the 
top and the bottom of 
the chile. Open them 
and carefully remove 
the bulb where the 
seeds are attached. 
Do not remove the 
stem.  
 
Once the chiles are clean on the inside, stuff them with both the Oaxaca and Chihuahua cheese. 
Be generous, but also leave enough space to make a lip that can be used to close the chiles. Using 
a toothpick, carefully close the chile. Place the flour on a plate. Roll the stuffed chiles in the flour, 
making sure no flour gets inside the chile. Set the chiles aside.  
 
BROTH PREPARATION 
Place the fresh tomatoes in a saucepan, add chicken broth or water. Bring to a boil and cook for 
5 minutes after they start boiling. Cool (important or you will have a horrible burning accident!). 
After they are cool, put in a blender and purée. If using canned tomatoes, simply purée with 
chicken broth or water.  
 
In a saucepan, heat the lard or olive oil and add the onion. Cook until translucent. Add the tomato 
purée and cook for another 10 minutes. Add salt to taste. (The sauce should be a little runny. We 
call this a “caldillo” which comes from the word broth in Spanish.) If it is too thick add chicken 
stock or water.  
 
EGG BATTER PREPARATION 
In a cast iron or heavy deep sauté pan (about 3 inches deep), add one inch of lard or canola oil 
and let it get hot for frying. (You know the oil is sufficiently hot by submerging the stem of a 
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wooden spoon into the oil. If bubbles appear on the submerged stem, then it is hot enough to 
fry.) 
 
With an electric mixer whip the egg whites with salt to stiff peaks, but not dry. Fold the egg yolks 
into the whipped egg whites.  
 
Dip the chiles in the egg batter. Fry one by one until golden. Set on a cookie sheet covered with 
paper napkins to drain the excess oil. You may serve immediately or keep warm in the oven at 
low temperature. When ready to serve, place the chiles in a bowl along with the tomato broth. 
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ARROZ ROJO 
Red Rice 

Yields 4 – 6 servings 
 
Like most rice dishes in Mexico, this recipe is always fried first so that the grains will separate 
during cooking. When you make rice, it is always important to use a wide mouth pot with a lid. 
In Mexico we call these pots arroceras and they are made of clay or aluminum.   
 
INGREDIENTS 

480 ml 2 cups chicken broth or water 
240 g 2 Roma or Saladette tomato, quartered 
75 g ½ white onion, peeled, quartered  
3 g 1 garlic clove, peeled 
15 ml 1 Tbsp olive oil or vegetable oil 
200 g 1 cup Arroz del Estado de Morelos D.O. or long-grain rice 
15 g 1 Tbsp sea salt 
8.5g 1 serrano chile (optional) 
 1 sprig epazote or parsley (optional) 

 
PREPARATION 
Using a blender, blend the chicken broth (you may use water if chicken broth is not available), 
tomato, onion, and garlic. Strain the mixture, making sure to squeeze as much of the liquid out 
of the onion, garlic, and tomatoes as you can. Set aside. 
 
In a rice pot that is 10 in diameter by 4 in deep/25 cm diameter by 10 cm deep, add the oil and 
heat over medium heat. Add the rice, folding it with a spoon so all of it is coated with the oil. Fold 
regularly for about 5 minutes or until the rice turns matte white. (We are not looking to brown 
the rice just cook off the starch. Try not to break the rice when you are stirring it.) Add the tomato 
liquid to the rice. Add salt. (It should be a little over-salted since the rice will soak up the salt.) 
Once you have added the liquid discontinue stirring the rice. If using, add the serrano chile and 
herb and let the broth come to a boil.  
 
Cover and cook over a low heat for 15 minutes or until the liquid is evaporated. (Do not uncover 
the rice for at least 10 minutes or it will not cook properly. To check if the rice has cooked 
completely use a fork to look at the bottom of the pot; all the liquid should be absorbed into the 
rice.) Cover for another 5 minutes before serving. 
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QUESADILLAS DE FLOR DE CALABAZA 
Squash Flower Stuffing for Quesadillas 

Yields 2 cups 
 
This stuffing can be used for quesadillas or empanadas as they are called in the state of Oaxaca. 
Making a quesadilla filled with guisados or stew made with fresh ingredients is a great alternative 
to a taco. I have also used this stuffing for crêpes, quiches, enchiladas, omelets or chicken 
roulade.   
 
INGREDIENTS 

500 g 1 lb squash blossoms, preferably with stems 
15 ml 1 Tbsp olive oil 
200 g 1 white onion, cut in thin slices 
 3 Tbsp fresh epazote, chopped or 3 teaspoons dry  
 1 tsp sea salt 

 
PREPARATION 
Clean the squash blossoms by breaking off and discarding the pistil and base. If the flowers have 
stems chop into 1/8-inch pieces. Keep flowers whole. 
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Heat a sauté pan on medium until hot, add the 
olive oil, onion and squash flower stems and 
cook until the onions become transparent. Add 
the epazote and cook for another 30 seconds. 
 
Turn off the heat and add the squash flowers, 
1/3 at a time. They will wilt like spinach. Salt to 
taste. 
 
The stuffing is ready to be enjoyed. If you are 
making a squash flower quesadilla, add cheese. 
I recommend Oaxaca cheese. Top with Mexican 
crema along with a salsa of your choice.   
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MARGARITA DE SANDIA 
Watermelon Margarita 

Yields 4 Drinks 
 
When I think summer there is always watermelon in my head. I also like making it for a crowd 
because it so unexpensive and fresh no need for a ton of limes.   
 
INGREDIENTS 
 

  Tajin or sea salt 
 1 lime, cut in quarters 
 4 cups watermelon, peeled and seeds taken out. 
160 ml 2/3 cup tequila 
80 ml 1/3 cup orange liqueur  
30 ml 2 Tbsp lime juice 
45 ml 3 Tbsp simple syrup 

 
PREPARATION 
Place sea salt on a small plate. Run a juicy lime wedge around the rim of 
the glass and then dip the rim in Tajin or sea salt. Add plenty of ice to the 
glasses 
 
Place rest of the ingredients in blender, blend until smooth. Pour into 
glasses and serve. 
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ARROZ CON LECHE 
Rice Pudding 

Yields 10 Servings 
 
This is my mom’s rice pudding recipe and even though I use vanilla bean in mine she prefers to 
use vanilla extract. It is my son Augustin’s ultimate desert. For him, this is home and his mom 
saying, “I love you.” I have also made this recipe with almond milk for people that are lactose 
intolerant and not even Agustin can notice I took out the regular milk.   
 
INGREDIENTS 

200 g 1 cup rice 
720 ml 3 cups water, divided  
 1 peel of one lime 
 pinch sea salt 
 1  Mexican cinnamon stick 
960 ml 4 cups milk  
200 g 1 cup sugar 
 1 vanilla bean or 1 1⁄2 tsp vanilla extract 
  cinnamon powder for dusting 
40 g 1⁄4 cup raisins  

 
PREPARATION 
In a 1.5 L/2 Q saucepan, add the rice, the peel of one 
whole lime (make sure to make the rinds long and 
thick), add the 2 cups of water and pinch of salt. 
Place on high heat and bring to a boil. Cover and put 
on low flame. Let the rice cook for 13-15 minutes or 
until the water has evaporated and the rice is cooked 
completely. After it cooks take out all the lime peel.  
 
In a 2.3 L/3 Q pot add the remaining 1 cup of water 
and the cinnamon sticks and simmer until it is like a 
cinnamon tea. Makes about 1⁄2 cup of liquid. Add 
milk and sugar with the vanilla beans. (To add the 
vanilla bean, you should first split it in half and scrape 
off the beans with a paring knife.) Add the pod to the 
milk along with the beans. (If you are going to use 
vanilla extract it should not be added until the end of 
the cooking process or it will evaporate.) 
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Place the pot on high flame and bring to a boil, 
stirring occasionally but keeping an eye on the pot 
to prevent it from overflowing or scorching the 
milk. Once milk is warm, add the cooked rice to the 
milk. After the milk starts boiling, turn the heat to 
medium high and cook for 20 to 30 minutes while 
stirring constantly. Don’t allow it to stick or create 
a custard on the top.  
 
Cook until the rice pudding is a loose consistency. 
It will thicken further as it cools. Remember to add 
vanilla extract at this point if you did not use the 
vanilla bean.  
 
Divide into 10 small ramekins, dust with cinnamon 
powder and top with 3 to 4 raisins. Place in the 
refrigerator and allow to cool for 30 to 40 minutes.   
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CARNITAS DE PUERCO 
Pork Carnitas 

Yields 3.5 lb /1.5 Kilo 
 
Carnitas is usually something that is done by a professional as it takes time, is made in big batches, 
requires a lot of lard and is a street meal. Taquerias that make carnitas is usually all they make. 
This is my homemade version and when I make it, it is for a party. My favorite kind of carnitas 
taco has pork stomach, which is soft and flavorful, and is a great way not to be wasteful when we 
butcher our pig for Whole Hog Week.  
 
INGREDIENTS  

453 g 1 lb pork shank 
453 g 1 lb pork butt 
453 g 1 lb pork leg 
453g 1 lb pork ribs 
 1 pork stomach, optional 
150 g 1 white onion, quartered 
12 g 4 garlic cloves, peeled 
2 L 8 cups orange juice   
60 g 4 Tbsp sea salt 
30 g 2 Tbsp freshly ground black peppercorns  
1 kg 2.2 lb pork lard 

 
ACCOMPANIMENT INGREDIENTS 

150 g 1 white onion, finely chopped 
 1 bunch cilantro, finely chopped 
 10 limes 
1 kg 2.2 lb corn tortillas 

 
PREPARATION 
Meat pieces should be cut to the same size. I cut them to the size of whole shanks. Keep the 
pieces big so they can retain some moisture. If you can, place meat in a bowl the night before 
you cook the carnitas and marinate overnight with onion, garlic, orange juice, salt, and black 
pepper.  
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The following day, preheat the oven to 500 F/260 
C. In a heavy pan or skillet large enough to hold all 
the meat on the bottom without overcrowding, 
place the meat with the marinade and the lard. 
Cover with a lid or aluminum foil. Put in the oven 
for 1 hour. Reduce heat to 350 F/175 C and cook 
for another 5 hours or until the meat is tender and 
golden.  
 
If the meat needs to get more color when you take 
it out of the oven, place on the stove and cook for 
a few more minutes. It should have some crispy 
parts. Place the meat in a colander and drain for a 
few minutes before cutting for tacos. Serve with 
chopped onion, cilantro, limes and corn tortillas, as 
well as your favorite taco salsa.  
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SALSA VERDE TAQUERA 
Creamy Green Salsa 
Yields 2 Cups/480 ml 

 
When I go to a taqueria, this is my go-to salsa. You can also find a red version of it. Most people 
think that the salsa has avocado, but the secret of the creamy texture is in the oil.  
 
INGREDIENTS 

350 g 4 to 5 tomatillos, husks removed and quartered  

37.5 g ¼ white onion, cut in half 
3 g 1 garlic clove, peeled 
17 – 26 g 2 to 3 serrano chiles or 1 to 3 jalapenos 
120 ml ½ cup canola or olive oil 
 1 tsp sea salt 

 
PREPARATION 
Place the first five ingredients in a saucepan over medium heat. When the oil starts bubbling, 
adjust the heat to low and cook for 5 to 8 minutes, or until the tomatillos are soft. Remove from 
heat and cool.  
 
When the oil is cool to the touch, blend all the solids with the salt until smooth. With the 
blender running, slowly add the oil in which the tomatillos were cooked. Taste for salt.  
 
The salsa will be creamy. Use for tacos. 
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SALSA ROJA TAQUERA 
Creamy Red Salsa 

Yields 2 Cups/.5 Liters 
 
When I go to a taqueria, creamy salsas are my favorite. You can also find a red and green 
version of it. Most people think that the salsa has avocado or cream, but the secret of the 
creamy texture is in the oil.  
 
INGREDIENTS 

350 g 3 Roma tomatoes, quartered  
37.5 g ¼ white onion, cut in half 
 1 garlic clove, peeled 
36 g 3 to 5 Arbol chiles 
118ml ½ cup canola or olive oil 

 
PREPARATION 
Place the first five ingredients in a saucepan over medium heat. When the oil starts bubbling, 
adjust the heat to low and cook 
for 5 to 8 minutes, or until the 
tomatoes are soft. Remove from 
heat and cool.  
 
When the oil is cool to the touch, 
blend all the solids with the salt 
until smooth. With the blender 
running, slowly add the oil in 
which the tomatillos were 
cooked. Taste for salt.  
 
The salsa will be creamy. Use for 
tacos. 
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BARBACOA DE RES 
Beef Barbeque 

Yields 10 – 12 Servings 
 

 
 

INGREDIENTS    
 4  carrots, peeled and cut into   

200 g 1 white onion, cut in half (divided) 
 1 garlic head, peeled (divided) 
 10 bay leaves (divided) 
 10 sprigs fresh thyme 
 10 sprigs fresh marjoram 
 1 beer 

1 L 4 cups water 
900 g 2 lb beef round 
450 g 1 lb beef cheeks 
450 g 1 lb beef ribs  
1.3 kg 3 lb beef tongue 

 1 Tbsp black peppercorns, freshly ground 
 4 Tbsp granulated salt 
 4 Tbsp lard or avocado oil or canola 
 3 large banana leaves (optional) 

372 g 3 cups masa harina  
ACCOMPANIMENTS 

125 g 24 – 30  corn tortillas 
 1 bunch cilantro, chopped 

lime juice 
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PREPARATION 
On a tamal steamer (if you don’t have one use a large stock pot with 
a steam basket) place on the bottom carrots, half an onion, half the 
garlic, half the bay leaves, half the time and the marjoram. Add the 
beer and 4 cups water. 
 
Salt and pepper meat.  Heat a pan with lard and brown meat. No 
need to brown tongue 
 
Line tamale steamer with the banana leaves making sure that the 
steam tray is at the bottom of the pot. 

Add the beef round, beef cheeks, beef ribs, beef tongue, remaining 
half onion, whole garlic, bay leaves, thyme, marjoram, black 
pepper, and salt. Cover the tamale steamer. 
Mix the tortilla flour with additional water until it makes a dough. 
Apply this paste around the edge of the tamale steamer lid to seal 
it. Place the pot on high heat for 20 minutes.  Place on low heat 
and cook for another 6 to 8 hours. Make sure to keep an eye on 
pot so they it doesn’t dry out. When meat is ready tender remove 
tongue take outside skin off and chop with rest of the meat.  
 
Serve in a warm corn tortilla topped with chopped onion, cilantro, 
lime juice and the salsa of your choice.   
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SALSA TLAQUEPAQUE 
Yield 1.5 - 2 cups / 360 – 540 ml 

 
This salsa is very popular in Monterrey N.L. Where I attended university. I got to have this salsa 
for the first time in a “El Callejon del Taco” the taco alley located in front of the Tec de Monterey 
Campus. Best beef head barbacoa tacos I have ever had, and they came drenched in this salsa.   
 
INGREDIENTS 

250 g 4 tomatillos, remove husks and wash  

17 g 5 Arbol chiles 
3 g ½ garlic clove  
30 ml 2 Tbsp water 
 1 tsp sea salt  
 1 tsp coffee 

 
PREPARATION  
Set a skillet or comal on medium high heat, place the tomatillos, chiles and garlic on the hot skillet 
to roast. Tomatillos must be charred and turn from bright green to dull green. The garlic must be 
soft and arbol chiles aromatic. You can also char ingredients under a broiler, make sure to cover 
baking pan with foil paper, it will help with clean up. 
 
In a blender place all the tomatillos, chiles, garlic, make sure to discard garlic skin after roasted, 
water, salt and coffee. (A rule of thumb when making salsa is add one chili at a time so you can 
control the heat.). Blend until smooth. Taste and check for salt. Place in a serving bowl. 
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MARGARITAS DE TAMARINDO 
Tamarind Margaritas 
Yields 4 Cups/960 ml 

 
INGREDIENTS 

250 g 8.8 oz tamarind pods, shells and stems taken off 
480 ml 2 cups water 
100 g ½ cup sugar 
240 ml 1 cup tequila 
240 ml 1 cup Cointreau or orange liqueur 
 2 limes 
30 g 2 Tbsp Tajin, or chili powder 
30 g 2 Tbsp sea salt  
  ice 

 
PREPARATION  
Place tamarinds and water in a saucepan. Boil 
over medium high heat for 5 minutes. Place in a 
blender and pulse 3 or 4 times. Make sure not to 
over blend or the pit will break and become 
grainy. Put pulp through a sieve. Take as much of 
the pulp as possible off the tamarind.  
 
Add sugar to the tamarind pulp while its hot and 
stir until it dissolves. Refrigerate for at least 30 
minutes.   
 
In a pitcher mix, 2 cups tamarind pulp, tequila, 
orange liqueur, juice of 2 limes and stir.  On a 
plate mix the Tajin and salt. With one of the 
leftover lime halves, wet the rim of a glass and 
dip rim in the Tajin and salt mixture. Fill the 
glasses with ice and add tamarind margarita. 
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PAN DE MUERTO 
Day of the Dead Bread 

Yields 10 servings 
 
DOUGH INGREDIENTS 

25.5 g 3 Tbsp dry yeast 
120 ml ½ cup milk, warm 
500 g 3 ¾ cups all-purpose flour 
150 g ¾ cup sugar 
 1 tsp salt 
 2 Tbsp orange zest 
100 g 2  eggs 
140 g 7 egg yolks  
 1 Tbsp orange blossom water (agua de azahar) or anise 

seed tea 
225 g 1 cup butter, cut into cubes, room temperature 

FORMING & TOPPING INGREDIENTS 
30 g 1 egg white 
57 g ¼ cup butter, melted 
100 g ½ cup sugar 

ANISE SEED TEA INGREDIENTS 
60 ml ¼ cup hot water 
 1 tsp anise seeds 

 
ANISE SEED TEA PREPARATION 
If using anise seed tea, heat ¼ cup of hot water and add 1 teaspoon of anise seeds. Allow too 
steep for 15 minutes. Set aside for later use.  
 
DOUGH PREPARATION 
Mix the dry yeast with the warm milk. (Make sure milk is warm to the touch but not too hot or 
the yeast will die.) From the measured flour and sugar, scoop one tablespoon of each into the 
milk. Allow the yeast mixture to bubble. (If the yeast does not bubble, your milk was either too 
hot or the yeast is old and is no longer active.) 
 
In the bowl of a stand mixer with a dough hook, place the flour, sugar, salt, and orange zest. Mix 
for 2 minutes on a low speed. With the machine running, add the eggs, yolks, anise tea, and yeast 
mixture. When everything is mixed well, increase the speed to high and kneed for 10 minutes or 
until the dough starts to separate from the sides of the bowl. Lower the speed and add the room 
temperature butter one cube at a time. Once the butter has been incorporated, mix for another 
2 minutes.  
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Place the dough in a buttered or oiled bowl. Cover with a towel and set in a warm location. Allow 
the dough to rest for 30 minutes to an hour, or until it doubles in size. 
 
FORMING & TOPPING PREPARATION 
Once the dough has doubled in size, place the dough on a floured surface. Divide the dough into 
5 pieces. Using your hands, form 4 balls and place on 2 baking sheets. (The dough will double in 
size so leave sufficient room between and around the dough.) Use the remaining dough to form 
the “bones”. Brush the egg white on the top of the dough and apply the “bones”. Continue 
brushing the whole loaf with egg white. Cover the baking sheets with towels and place in a warm 
location. Allow to rest for 30 minutes to an hour or until doubled in size. Preheat the oven to 
180C/350F.  
 
Place the dough in the preheated oven and bake for 15 to 20 minutes, or until the loaves are 
golden and a toothpick comes out clean. Allow the bread to rest for 2 to 3 minutes, brush with 
butter and sprinkle with sugar. (Do not allow the bread to cool before you add the sugar, or it 
will not stick.) Enjoy the bread, room-temperature, with milk or Mexican hot chocolate. 
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FRIJOLES DE LA OLLA 
Cooked Beans 

Yields 1 Gallon/4 Liters 
 
Along with corn, chiles and nopales, beans are part of the foundation of Mexican culture. We say: 
“sin maíz no hay país”, without corn there is no country. Well, beans are part of corn. There is no 
perfect milpa (Mexican corn field) without beans. And there is no perfect protein without beans 
and corn. Frijoles de la olla, or beans from the pot, are the most sublime king of beans. Simple, 
yet comforting. There is nothing better than a bowl of beans with chopped onion and cilantro; 
maybe a little chile too.  
 
INGREDIENTS 

900 g 5 cups dry black beans, you may use this recipe with any bean 
100 g ½   white onion 
6 g 2  garlic cloves 
 4 sprigs epazote 
 2 Tbsp  sea salt 

 
PREPARATION 
Clean the beans thoroughly. (You are looking for bean-
shaped stones or bad looking beans.) Rinse well. Place the 
beans in large 1-gallon bowl and fill with water. Soak over 
night if possible. (I prefer soaking the beans; but if time is 
an issue, I will cook them without soaking. So why soak? 
Well, it takes the lectins out of the beans; that is what 
makes you gassy, they take less time to cook, and there are 
fewer burst beans.) After beans have soaked, drain.  
 
Place the beans in a large 1.5 to 2-gallon pot or an 
earthenware olla. Add the beans and 3 quarts of water. 
Add the onion, garlic, and epazote. (The onion and garlic 
do not need to be peeled or chopped; the point of adding 
them whole is to easily remove them after they cook.) 
Cover and bring to a boil.  
 
Reduce the heat to medium-low and simmer covered for 2 
to 3 hours or until the beans are tender. Check frequently. 
Add water to keep the level about 5 inches above the 
beans.  
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After the beans are tender, season with salt and simmer another 10 to 15 minutes to absorb the 
salt. (Beans should never be salted before they are cooked completely, or they become tough.) 
Remove the onion, garlic, and epazote. Remove from the heat. The beans are ready to serve in a 
bowl with the broth.  
 
(Although the beans are delicious freshly made, beans are generally best served reheated or 
refried. See the refried bean recipe). 
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FIDEO SECO MELOSO 

Sticky Vermicelli Pasta 
Yields 6 to 8 Servings 

 
INGREDIENTS 

30 ml 2 Tbsp olive oil (divided) 
6 g 1 garlic clove, peeled 
10 g 2 guajillo chiles, seeded and deveined 
25 g 1 ancho chile, seeded and deveined 
240 g 2  Roma tomatoes, fresh or canned 
50 g ¼  white onion 
960 ml 4 cups chicken stock or water. 
400 g 4 cups Vermicelli No.0 or spaghetti cut into 1-to-2-inch pieces 
 1 Tbsp sea salt 
360 g 3 cups Chihuahua, asadero or mild cheddar cheese, shredded 

 
PREPARATION  
In a saucepan large enough to hold the pasta (12 in x 3 in/30cm x 8 cm), add 1 tablespoon olive 
oil over medium-high heat. Add the garlic clove 
and sauté until golden.  When the garlic is golden, 
remove from oil and lower heat to medium. Using 
the same oil, sauté the guajillo and ancho chile for 
30 seconds make aromatic.   
 
Place the garlic and chiles in a blender with the 
whole tomatoes, onion and chicken stock. After 
blending, strain to remove the tomato and chile 
skins. Set aside for later use.   
 
Add the pasta to the saucepan with the remaining 
one tablespoon of olive oil and fry. The pasta 
should be always stirred, so it is evenly coated 
with the oil. Cook for 5 to 6 minutes or until some 
of the pieces start to turn golden.  
 
Add to the tomato, chile and chicken stock 
mixture. Add salt.  Bring to a boil and reduce the 
heat to low. Stir occasionally to pull out some of 
the pasta starch to make it sticky. Simmer for 10 minutes. Once almost all the liquid has 
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evaporated, add the cheese on top and cover with a lid. Cook approximately 5 minutes or until 
the sauce is completely dry and cheese is melted. 

  



 
 

La Villa Bonita Culinary Vacation Manual 
© Ana Isabel Garcia Moreno 

Page 31 of 47 
 

CHILES EN NOGADA 
Stuffed Chiles with Walnut Sauce 

Yields 16 Servings 
 
This dish is one of the signature dishes of México representing in its colors the Mexican flag; 
green for the Chile Poblano, red for the pomegranates or “granadas” as they are called in Spanish, 
and white for the walnut cream sauce. This recipe is one that was invented a century and a half 
ago and rivals mole for the most famous Poblano specialty dish in Mexico.  While the name of 
the person who invented the dish has long been lost, what is known is that it was probably 
invented in a monastery by nuns.  This recipe is for 8 people and has 2 hours of preparation with 
30 minutes of cooking time. 
 
CHILE AND STUFFING INGREDIENTS 

1.6 kg 16  (3.5 lb) poblano chiles 
 pinch saffron 
1 g ¼ tsp clove 
1 g ¼ tsp cumin 
1 g ¼ tsp allspice 
5 g 1 tsp Mexican cinnamon 
60 ml 4 Tbsp lard or olive oil, divided 
250 g 8 oz pork loin, chopped 
250 g 8 oz beef ground 
125 g 4 oz ham, chopped 
15 g 2 Tbsp salt, divides 
75 g ½ chopped white onions 
9 g 3 cloves of garlic, peeled and minced 
720 g 6 Roma tomatoes blanched, seeded, peeled and chopped 
240 ml 1 cup chicken broth 
60 ml ¼ cup sherry 
5 g 1 tsp black pepper, freshly ground 
520 g 4 apples, peeled, cut into ¼ inch cubes 
660 g 4 pears, peeled, cut into ¼ inch cubes 

180 g 1 ripe plantain, cut into ¼ inch cubes 
450 g 3 peaches, cut into ¼ inch cubes 
40 g ¼ cup raisins  
23 g ¼ cup almonds, chopped 
15 g 1 Tbsp sugar 

 
NOGADA SAUCE INGREDIENTS  
250 g 1 ¾ cup walnut halves 
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250 g 1 ¾cup  almonds, blanched 
240 ml 1 cup milk 
100 g 3.5 oz goat cheese 
 Pinch cinnamon 
4.6g 1 tsp salt 
2 g ½ tsp sugar 
240 ml 1 cup Mexican crema or whipping cream 
468 g 3 Pomegranate, seeds 
4 g ¼ cup parsley, chopped 

 
PREPARATION 
Broil the chiles over an open flame until they 
are evenly blistered. Place them in metal or 
glass bowl, covering with a dish towel for at 
least 20 minutes to facilitate the process of 
taking off their skins. Peel the chiles after they 
have had the opportunity to “sweat.” (I usually 
start first with the ones on the bottom of the 
bowl.)  
 
Using a paring knife, make a slit from the base 
of the stem to the tip of the chile leaving ½ 
inch unopened at both the top and the bottom 
of the chile. Open them and carefully remove 
the bulb where the seeds are attached. Do not 
remove the stem.   
 

In a small bowl mix the saffron, clove, 
cumin, all spice, and cinnamon. 
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Using a large deep sauté pan heat the 2 Tbsp lard or olive oil. Add pork, beef and ham, adding 1 
Tbsp salt along with half of the spices 
(saffron, cumin, cloves, cinnamon, and 
allspice). Once the juices of the meat have 
evaporated, allow the meat to brown for a 
couple of minutes. Move the meat to the 
sides of the pan creating a funnel in the 
middle. Add remaining lard or olive oil.  Allow 
the pan to get hot and add the onion and 
garlic.  Cook until the onion is transparent 
and then mix with the meat.   
 
Add tomatoes, the chicken broth, sherry, 
raisins, and almonds along with the leftover 
spices (cumin, cloves, cinnamon, and allspice) 
and leave on medium flame until the mixture 
starts to dry and the meat becomes tender. 
 
When everything is well-cooked and 
completely dry, add the fruit. Add salt to 
taste and the sugar. Cook for 10 to 15 more 
minutes.  Take off the heat and allow it to 
come to room temperature. 
 
Preheat oven to 350F/180C.  
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 Fill the chiles. Place chiles in a tray, cover with foil paper, and cook for 15 minutes. Uncover the 
chiles and allow to come to room temperature. This dish is served room temperature.    
 

The Salsa Nogada: 
Clean the walnuts by boiling in hot water for 15 
minutes, taking off the brown skin, and soaking in 
milk. If you don’t want to clean walnuts ever again 
after your experience at La Villa Bonita, you may 
cheat and use blanched almonds instead.   
 
One hour before serving the chiles, place the 
walnuts, almonds, milk, goat cheese, sugar, salt, 
and cinnamon into blender and puree. If the sauce 
is too thick you can add a little more milk but do not 
make it too thin.  This is a pretty thick sauce and 
should coat the back of a spoon. Add the Mexican 
crema but do not blend -- just stir.  If you blend you 
will curdle the sauce. Add salt and sugar to taste.  
 
To serve the chiles, place them in a platter and 
cover the chiles with the nogada (walnut sauce). 
Sprinkle with the pomegranate seeds and parsley.  
Remember: This dish is served room temperature. 
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PASTEL DE TRES LECHES 
Three Milks Cake 

Yields 8 to 10 Servings 
 
Everyone wants to make Tres Leches cake.  So, 
I’m not a baker. But, if I can make this cake, you 
can make this cake. I know the recipe looks long 
but it is not as difficult as it looks.   
The origin of the Tres Leches is claimed by 
several Latin American countries, including 
Mexico and quite frankly no one real knows. It’s 
a recipe that includes condensed milk, an 
ingredient that was created in 1852. So, it’s 
fairly new recipe.  
 
INGREDIENTS CAKE 

136 g 1 cup flour 
4.2 g 1 tsp salt 
4.2 g 1 tsp baking powder 
270 ml 9 egg whites 
201 g 1 cup sugar 
180 ml 9 egg yolks 
5 ml 1 tsp vanilla extract 

3 MILKS MIXTURE INGREDIENTS  
294 ml 1 can Sweetened condensed milk 
240 ml 1 cup whipping cream 
340 ml 1 can evaporated milk 
240 ml 1 cup Rompope liquor  
5 ml 1 tsp vanilla extract  

ICING INGREDIENTS 
720 ml 3 cups whipping cream, cold 
30 g 2 Tbsp sugar 
2.5 ml ½ tsp vanilla or almond extract 
800 g  4 cups strawberries or raspberries 

 
PREPARATION CAKE 
Grease and flour a 9-in/22 cm cake mold. Place parchment paper in the bottom. 
 
Preheat oven to 350 F.  
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(It is better if you can use a freestanding mixer so you don't have to turn it off during the mixing 
process to add ingredients. If you are using a hand mixer, have someone help so you don’t have 
to stop. Also, it is very important that you have all the ingredients measured out before you start.) 
 
In a small bowl mix the flour, salt, and baking powder.   
 
Using a mixer with a whisk attachment in a bowl, whip the egg whites on high. As they start to 
froth, add sugar 1 Tbsp at a time waiting 10 seconds between each addition.  Whip until high 
peaks are formed.  
 
Adjust the speed of the mixer to stir or the lowest speed. Add the egg yolks one at a time, waiting 
between each one so they are well incorporated before adding the next one.  
 
Using the same stir or lowest speed of the mixer incorporate the flour, salt, and baking powder 
mix, add 1 Tbsp to the mixture at a time. Every time you see the tablespoon of flour disappear 
add the next one.  When the mixture is well incorporated, slowly turn off the mixer. The batter 
should be thick and make ribbons.   
 
With a spatula fold in the vanilla extract. Place the batter in the greased, floured and parchment 
paper lined cake mold and bake for 45 minutes or until a toothpick inserted comes out clean.  
Remove the cake from the oven and place on a wire rack. Turn to take it out of the mold 
immediately or it will lose its shape. Allow to cool. 
 
PREPARATION 3 MILKS 
In a saucepan mix all the ingredients. 
  
Place a tray under the cooling rack where the cake has cooled in case liquid drips it will go onto 
the tray.  With a fork pierce the cake as often as possible but be gentle since this is a very spongy 
cake. This will allow the milk mixture to absorb into the cake. Add the milk mixture to the cake 
one ladle at a time, from the outside in. Wait a few seconds between ladles of milk so the cake 
can distribute the milk. When finished place the cake on serving platter and refrigerate. 
 
PREPARATION ICING 
Whip the cream in a mixer an hour before you serve the cake, adding the vanilla extract and sugar 
early in the whipping process so it will dissolve properly. Whip until you have stiff peaks. 
   
Ice the cake with the whipped cream and garnish with strawberries and/or raspberries. 
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MARGARITA 
Margarita 

Yields 2 Drinks 
 
The most important part of making a good margarita is to have fresh lime juice. I prefer what 
we call in Mexico, seedless limes or Persian limes. I also will do a mix of lime and lemon. A nice 
glass and some garnish can take a drink along way. 
 
INGREDIENTS 
 

  sea salt 
 1 lime, cut in quarters 
80 ml 1/3 cup tequila 
80 ml 1/3 cup orange liqueur  
80 ml 1/3 cup lime juice 
45 ml 3 Tbsp simple syrup 

 
PREPARATION 
Place sea salt on a small plate. Run a juicy lime wedge around the rim of the glass and then dip 
the rim in sea salt. Add plenty of ice to the glasses 
 
Place ingredients in your shaker and stir. Pour into glasses and serve. 
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ENSALADA VERDE CON ADEREZO DE AGUACATE 

Green Olive and Avocado Salad 
Yields 6 to 8 Servings 

 

 
 

This salad is all about the dressing. The avocados most be ripe but firm.   
 
 
INGREDIENTS 

 ½ cup Spanish olive juice  
60 ml 2 Persian limes or 4 Mexican limes  
5 ml 1 tsp mustard 
6 g 1 garlic clove, pealed 
 1 tsp sea salt 
 2 tsp black pepper, freshly crushed 
 2 avocados 
120 ml ½ cup avocado oil or canola oil 
60 ml ¼ cup olive oil 
600 g 1 Roman lettuce 
600 g 1 Iceberg lettuce 
 2 tomatoes, cut in 1 in/2 cm cubes  
 ½ cup Spanish olives 

 
 



 
 

La Villa Bonita Culinary Vacation Manual 
© Ana Isabel Garcia Moreno 

Page 39 of 47 
 

 
PREPARATION 
In salad bowl place the Spanish olive juice, juice of 2 limes and mustard, mix with a whisk. With 
a micro plane or a garlic press pure the garlic clove, add the salt and pepper, mix with the whisk. 
Cut the avocado in half and cube the avocado meat into 1 in/2 cm cubes.  Scoop the avocado 
meat on to the salad bowl. Using the whisk mix the avocado cubes around without breaking 
them.  Mix them enough that the avocado softens, and the juices turn green. Add in the avocado 
oil and the olive oil with the whisk.   
 
Separate de leaves of the Romain and iceberg lettuce and break them into bite size pieces.  Mix 
with the dressing, tomatoes, and olives.  
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PASTEL AZTECA DE HONGOS 

Mushroom Casserole 
Yields 6 to 8 Servings 

 
When people ask me to teach them how to make 
enchiladas. I usually say I’m not a fan, which is a lie. I love 
enchiladas but I hate serving them. So, they can look 
beautiful on the plate I have to make single orders and then 
I don’t get to sit down with my family to eat. But I love Pastel 
Azteca because it’s like enchilada but in a casserole, so it 
serves beautifully, and it can be made ahead of time. 
 
 
STUFFING INGREDIENTS   

15 ml 1 Tbsp lard, avocado oil, or olive oil  
200 g 1 white onion, julienned 
12 g 4 garlic clove, chopped 
450 g 1 lb oyster or white caps mushrooms 
880 g 8 poblano chiles, roasted, peeled, deseeded, and julienned 
164 g 2 cups corn kernels  
 1 Tbsp sea salt 

SAUCE INGREDIENTS 
1 k 2.2 lbs tomatillos or mix of tomatoes and tomatillos 
100 g ½ white onion, quartered 
3 g 1 garlic clove, peeled 
17 – 34 g 2 to 4 Guajillo chiles, seeded and devained 
  Ancho chiles, seeded and devained  
  Pasilla chiles, seeded and devained 
  Chipotle chile, seeded and devained 
15 ml 1 Tbsp Lard, avocado oil, or canola  
 1 large sprig of epazote (optional) 
 1 Tbsp  sea salt 

TORTILLA INGREDIENTS 
 12 corn tortillas 
240 ml 1 cup lard, avocado oil, or canola 
130 g 1 cup queso fresco, shredded  
110 g 1 cup queso Oaxaca or Asadero or Chihuahua, shredded 
120 ml ½ cup crema or cream fresh 
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STUFFING PREPARATION 
Heat the lard or oil in a heavy large skillet over medium-
high heat. Add the onion add a pinch of salt and cover 
with a lid. Allow the onions to sweat. Once soft and 
transparent, remove the lid and cook for another 5 or 6 
minutes or until the onions start to turn golden. Add the 
garlic and cook for 30 seconds or until the garlic 
becomes aromatic. Mix in mushrooms cook for 10 or 15 
minutes or until the mushrooms are dry and slightly 
golden. Finally stir the Poblano chiles and corn and add 
salt to taste. Set aside to use later. 
 
SAUCE PREPARATION 
Place the tomatillos, onion, garlic and chiles (stems and 
seeds in - will remove the stem later) in a saucepan. 
Cover with water and place over medium high heat. 
Cook for 10 to 15 minutes after the water comes to a 
boil or until the tomatillos turn a dull green. Allow to cool. (This ingredient may also be roasted 
on a flat top of on a broiler). 
 
Once the tomatillos are room temperature, place the tomatillos, onion, garlic and one of the 
chiles without the stem into a blender. Mix well until sauce is smooth. Taste to see if you would 
like to add another chile. Add one chile at a time if you think that you would like more spice and 
don’t forget to take the stem off before blending each chile into the sauce.   
 
In a saucepan, put the lard or oil and heat on high. Once the oil is hot enough where a drop of 
sauce will splatter, add the rest of the sauce. Add the epazote sprig and allow the sauce to come 
to a boil. Cook for 15 to 20 minutes or until sauce coats the back of a spoon.  
 
ASSEMBLING 
Cover a large plate or baking sheet with a grid. Put the oil into a medium 10-inch skillet. Heat 
over medium-high until hot but not smoking. Working with one tortilla at a time, use a pair of 
tongs to pass the tortilla through the oil for 10 to 15 seconds per side; this will make it pliable. 
Do not allow the tortillas to get crispy! The purpose is just to make them capable of resisting the 
sauce. Place over the cooling grid so they can drain.  
 
Spread a couple of spoonsful of sauce on the bottom of a 9-by-13-inch baking pan. Cover with 
tortillas, then place on top a thin but homogenous layer of the mushroom stuffing then cheese. 
Cover with another layer of tortillas, tearing them into large pieces if needed to make an even 
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layer without much overlap. Repeat, layering. Last layer should be tomatillo sauce, cream and 
cheese.   
 
Bake in a 350 F oven for about 30 to 40 minutes or until the cheese is bubbly and brown.   
 
Remove from the oven and allow to rest for 15 to 20 minutes before cutting.   
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PASTEL POLLO Y SALSA VERDE 
Chicken Green Casserole 

Yields 6 to 8 Servings 
 

 
 
For me making a casserole with the same flavors as enchiladas is way easier and more 
presentable than making enchiladas themselves. With hungry boys and full-time job, I try to keep 
life easy but beautiful. If this recipe is too big for your family make it in 2 smaller molds and freeze 
one for later use.  Remember to label everything you freeze before putting it in the freezer. 
 
SAUCE INGREDIENTS 

1 k 2.2 lbs tomatillos 
100 g ½ white onion, quartered 
3 g 1 garlic clove, peeled 
17 – 34 g 2 to 4 chiles serrano or jalapeño 
15 ml 1 Tbsp lard, or avocado oil or canola  
 1 large sprig of epazote (optional) 
 1 Tbsp  sea salt 

TORTILLA INGREDIENTS 
450 g 1lb Shredded chicken breast 
 20 corn tortillas 
240 ml 1 cup lard, or avocado oil or canola 
130 g 1 cup queso fresco, shredded  
110 g 1 cup queso Asadero or Chihuahua, shredded 
120 ml ½ cup crema Mexicana or cream fresh or sour cream 
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SAUCE PREPARATION 
Place the tomatillos, onion, garlic and chiles (stems and seeds in - will remove the stem later) in 
a saucepan. Cover with water and place over medium high heat. Cook for 10 to 15 minutes after 
the water comes to a boil or until the tomatillos turn a dull green. Allow to cool. (These 
ingredients may also be roasted on a flat top of on a broiler). 
 

 
 
Once the tomatillos are room temperature, place the tomatillos, onion, garlic and one of the 
chiles without the stem into a blender.  Mix well until sauce is smooth. Taste to see if you would 
like to add another chile. Add one chile at a time if you think that you would like more spice and 
don’t forget to take the stem off before blending each chile into the sauce.   
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In a saucepan, put the lard or oil and heat on high. 
Once the oil is hot enough where a drop of sauce 
will splatter, add the rest of the sauce. Add the 
epazote sprig and allow the sauce to come to a 
boil. Cook for 15 to 20 minutes or until sauce coats 
the back of a spoon.  
 
ASSEMBLING 
Cover a large plate or baking sheet with a grid. Put 
the oil into a medium 10-inch skillet. Heat over 
medium-high until hot but not smoking. Working 
with one tortilla at a time, use a pair of tongs to 
pass the tortilla through the oil for 10 to 15 
seconds per side; this will make it pliable. Do not 
allow the tortillas to get crispy! The purpose is just 

to make them capable of resisting the 
sauce. Place over the cooling grid so they 
can drain.  
 
Spread a couple of spoonsful of tomatillo 
sauce on the bottom of a 9-by-13-inch 
baking pan. Cover with tortillas, then place 
on top a thin but homogenous layer of the 
chicken then cheese. Cover with another 
layer of tortillas, tearing them into large 
pieces if needed to make an even layer 
without much overlap. Repeat, layering. 
Last layer should be tomatillo sauce, cream 
and cheese.   
 
Bake in a 350 F oven for about 30 to 40 
minutes or until the cheese is bubbly and 
brown.   
 
Remove from the oven and allow to rest for 
15 to 20 minutes before cutting.    
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GELATINA DE GUAYABA 
Guava Gelatin 

Yields 10 to 12 servings 
 

 
 

This dessert is best done one day in advance. You will need a blender for this recipe. 
 
INGREDIENTS 

624 g 8 to 10  Guavas, cut into quarters 

100 g ½ cup sugar 

6 g 1 Mexican cinnamon stick or 1 tsp cinnamon powder 

240 ml 1 cup milk  

28 g 3 Tbsp unflavored gelatin powder 

356 ml 1 can evaporated milk  

125 g 1/2 cup cream cheese 

 
PREPARATION 
You will need a 6-cup gelatin mold or 12 ½ cup one.   
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In a saucepan place the guavas, sugar, and cinnamon stick.  Place over medium heat and cook for 
5 to 10 minutes or until the sugar has melted and the guavas have softened.   
 
In a small saucepan, mix milk and gelatin. Set aside for 1 minute. Once the gelatin has bloomed, 
heat on medium low heat until the gelatin has dissolved. You can do this slowly in the microwave 
in intervals of 30 seconds.  
 
Place warm guavas, melted gelatin, milk, evaporated milk and cream cheese in a blender.  Blend 
until Pureed.  Put mixture thought a sieve directly into the mold or if you are doing small ramekins 
strain into a bowl and then spoon into ramekins.  Make sure to do all this while moisture is still 
warm.   
 
Place mixture into a mold and refrigerate for overnight or at least 8 hours.   
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