SALSA VERDE CRUDA

FRESH TOMATILLO SALSA

MAXES ABOUT 1CUP

ACTIVE TIME: 3O MIN. START TO FINISH X0 MIN

This All-raw Saisa can be thrown fogether in just ten minufes. And
because it'’s made with tomatilios rather than fomatoes. «'s less
swoet and morg refreshing thar the mare famaar red salss. (We alsc
thunk it's move interesting for topping Mexican dishes such as
huevos rancheros or for eating with fornitla chvps.)

Ve Ib small fresh tomatillos, husked and rinsed

1 large garlic clove

1 tablespoon chopped fresh serrano chile with seeds,
or to taste

2 tablespoons chopped cilantro

2 tablespoons water

* Coarsely chop tomatilics, then purée with remaining salsa
ingredients and ¥ teaspoon salt in a blender until smooth.
COOKS NOTE: Salsa can be made 4 hours ahead and chilled,
covered, Bring 1o room temperature, about 1 hour, before
using. Leftover salsa keeps 2 days.

SOPA DE CALABACITAS
ZUCCHIN S0UP
trom Estels Sales Siva
sERvEsSH
ACTIVE TIME: &5 MIN START TO FINISH | HR

Food editor Shelley Wiseman leamed of this soup from Estels
Salas Siva, a Pueblan native who runs the Mexican Home Cooking
School in the neighbonng state of Tlaxcala. Though Mevcan
cooking oftan produces firewarks i the mouth, IS SOUD SHOWCases
2 genther style you may not be farmiiar with but that we're sure

you wilt love, Underining the homey comfort of the broth with com
and zucchini is that signature Mexican layenng of flavon
blossoms for & wonderfil suggestion of the summer garden.

Y2 Ib fresh poblano chiles (2 to 3)
1Y: Ib calabacitas oc zucchini, cut into Ye-inch cubes
1 cup chopped white onion

2 cups water

2 cups fresh coen kermnels (from 3 to 4 ears)

3 tablespoons chopped cilantro

3 tablespoons chopped fresh epazote leaves or 2 tablespeons
chopped fresh dill

1 teaspoon chopped fresh serrano chile with seeds,
or to taste

1 cup heavy cream

1 cup coarsely chopped squash blossoms (2 ox; optional;
discard stems and tough green parts before chopping)

ROAST POOLANOS: Roast poblanos an their sides on racks of
£as burnars, 1 or 2 chiles per burner, on medium-high (of on rack
of a broiler pan 2 inches from brailer), turmeng frequently with
tongs, until skins are blistered and Hightly charred ali over, & to
6 minutes (6 to 8 minutes if broiling). Transfer 10 a laege bow!,
then cover with a plate and let stand 20 minutes. Peel ar rub off
skin. Sit poblanos lengthwise, then stem, seed, and devain,
Cut poblanas into Va-inch squares

MARE souw: Cook zucchini, onion, garlic, and 13 teaspoons

salt in butler in 8 wide 4- 10 5-quart heavy pot over medium heat,
stirring, until vegetables are soltened. Ada broth, water, poblanos,
and corn and simmes, partally covered, untd corn is tender, about
5 minutes. Purde 2 cups soup in 3 biender with cifantro, epazote,
and serrano untd smooth (use caution when blending hot iquids),
Return to pot, Ster in cream, % cup squash dlossams (if using,
reserve remander for garmish), Vs 1easpoon pepper, and Salt 10 taste,
Return 1o a simener, 1han serve gamished with blossoms,

COONS KOTE Soup can be made 1 day ahead and chilled,
uncovered, until cool, then covered.

MIXIOTE DE CARNE

BEEF WITH GUAJILLO SAUCE BAKED IN BANANA LEAVES
Adapted from Estels Salas Siva

SERVES 8

ACTIVE TINE MR START TO FNISH 12774 8

No rmatter how maviy bimes we wmrapped these fragrant parcels o
revea! the most gorgecus brick-red sauce and succulent maat, we
were stunned al over agan that we wane standing # our lest Kitchen
) New York City and not ngiht in the midde of Mexico. Guayrito
chiles, mild and sweet, lend ther hue and charactanstic flaver 10 the
meat—typically lamd, though our short nbs transiate baautfuly—
penetrating aV the way throught duning siow cooking. Since the beef
Sits nght on fop of bone dunng the Draising. It releases 3 meatiness
nto the sauce as well. You' be similavly (meaning happuly) shocked
that sormething this nchiy authentsc Can come ol of your cwn over.

3 oz dried guajilio or New Mexico chiles (12 to 18),
wiped clean

Ve cup distilled white vinegar
6 1b beef short ribs or Lamb shoulder with bone,
cut into 16 (2- to 3.inch) pieces
3 banana beaves (from a 1-1b package), thawed if frozen,
or 8 (11-inch-square) pieces of parchment paper
8 Turkish or 4 California bay leaves
LOUIPMENT an electric coffee/spice grinder
ACCOMPANIMENTS: Mexican white rice and tomatilic guacamole
(recipes on page 192)

* Filt a 2-quart saucepan halfway with water and brng 10 a3 Soil.
* Meanwhile, slit chiles lengtiraise, then stem, seed, and devein
(see Kitchen Notebook a1 gourmet.com). Add chdes to boding
water and remaove from heat, Let stand, uncovered, until chiles are
softened and have tumed a brighter red, about 10 minutes.
* Meanwhile, toast annatio and cummen seeds n 3 dry small heavy
skillet over medium heat, stirnng, untd fragrant and a shace darier
Transter to a bowd 10 cool. then grind seeds 10 a powder in grinder,
*Transfer chies o 3 blender with a slotted spoon, then acd 1V cups
soaking hquid, ground seeds, gariic, vinegar, and | tablespoon
salt, Blend untd smooth, at jeast 2 minutes, Pour sauce iInto & large
(3 10 4-quant) shallow container and cool 10 room temperature,
asbout 10 minutes,
* Sprinkie meat with 2 teaspoons salt, then add to sauce and turn
meat 10 CoM using YoNES Of your hands twear protective gloves 1o
prevent staning), Marinate meat, covered and chifed, at least 8 hours.
(Continued on page 192)
WINE ADVICE is on page 52

For information about the LATINO INGREDIENTS, see KITCHEN
NOTESOOK, page 189 and SHOPPING LIST, page 202.



