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The recipes included in this book have always been a part of my life. 

My great-grandmothers Emily Ponce, and Cel Draves, and my 

grandmother Clara Arguello have passed on these recipes to me. I am 

very blessed to have learned these traditional Nuevo Méxicano recipes 

from them. I was born in Santa Fe, New Mexico and each of my 

grandmothers played an integral role in my upbringing. Most of the 

recipes included in this book are not written down but shared orally 

from one generation to the next. One of my earliest memories is 

making tortillas with my Mita Emily for a family celebration. This was 

not a chore but something that I looked forward to.  

 

As a student at the University of New Mexico I have become more 

interested in the value of traditional cooking methods and foods of New 

Mexico. The knowledge of the foods of your ancestors helps us to 

understand food as a way to connect to your community. My concern is 

the loss of culture and the implications for youth and the future of New 

Mexicans. I believe that traditional foods can aid in the preservation of 

cultural identity. This recipe book can be used as a tool for the future to 

educate youth about traditional foods of northern New Mexico.    

This book is the final step in completing my minor in Sustainability 

Studies, but more broadly it is a way for me to commemorate the 

knowledge of my grandmothers.  

 

 

Brittany Amber Herrera 

Santa Fe, New Mexico  

November 2011 
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Mita Cel with Brittany.  

 

 

This book is dedicated to the women who have helped me to become the 

person I am today.  

 

Clara Arguello 

Massie Ortiz 

Jean Quintana 

Marie Herrera 

Larissa Lewis  

Emily Ponce 

Cel Draves 
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Mita Emily with Brittany.  
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It is important to use traditional New Mexican chile when preparing the following dishes. There 

will be a difference in flavor if a different kind of chile is used. Green chile from Hatch New 

Mexico will provide the most authentic and delicious flavor. If New Mexican chile is not 

available, powdered red chile, which can be found in most supermarkets, can be substituted for 

the chile pulp obtained from the chile pods and used to make red chile sauce. Canned or frozen 

green chile can also be substituted if roasted Hatch green chiles are not available.  

 

Calabacitas (Mixture of squash, zucchini, corn and green chile) 

 

! pound Squash 

! pound Zucchini  

3 Tablespoons olive oil 

1 cup grated cheddar cheese 

! cup roasted New Mexico green chilé (more or less depending on preference) 

! cup white corn 

1 onion  

2 garlic cloves, finely chopped 

1 teaspoon fresh cilantro, finely chopped (optional) 

! t. black pepper 

 

Chop the squash, zucchini, and green chilé; set aside. Sauté the onion and the garlic in the olive 

oil in a large skillet. Add the chopped squash, zucchini, corn and green chilé. Cover and keep on 

medium heat until vegetables are cooked through. Lower the heat, add the cheese, and cover for 

a few minutes. Add the pepper to taste and top with fresh cilantro. Serve alone or accompanied 

with your favorite Northern New Mexican dish. Serves 4-6.  

 

 

Chile rellenos (Deep-fried and stuffed green chiles) 

It is easier to use fresh roasted Hatch chile, but it is also possible and quite easy to roast the 

chiles on your own. The green chile sauce that is to be used to cover the rellenos can be found on 

page 8.  

 

10 green chile peppers 

1 cup shredded cheddar cheese  

2 cups green chile sauce  

 

Wash chile pods; cut off the tip of the chiles. If roasting on your own, place chiles in oven and 

roast until the skins begin to blister. Place in a covered pan and let steam for a few minutes. 

Remove skins, and clean out the seeds. If chile is already roasted, skip this step. Be sure to leave 

the stems on the chile peppers. Slit in center and fill with cheese. Leave one cup of cheese to 

cover the rellenos. Dip into batter.  

 

Batter:  

Separate 8 eggs. Beat whites until stiff and fold into beaten egg yolks. Add 6 T. flour. Dip chile 

peppers into the batter and fry in oil or fat until browned on all sides. Serve with the green chile 

sauce (pg. 8) and top with cheese while the rellenos are still hot.  
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Empanaditas (New Mexican style turnover filled with meat and fruit) Traditionally cow 

tongue was used for the meat filling, but today empanaditas made from beef are more common. 

Empanaditas are usually given as gifts during the Christmas holiday.  

 

Filling: 

1 pound cooked beef or meat of preference 

1! cup raisins 

1 cup sugar 

2 cups boiled apples cut into small pieces 

! cup meat stock 

1 teaspoon cloves 

1 teaspoon cinnamon 

! teaspoon salt 

 

Filling: 

Shred the meat into very small bite-size pieces. Add raisins, sugar, apples, meat stock and spices. 

Do not use all of the stock, only enough to ensure that the mixture is not too dry. Set aside. 

 

Dough: 

3 cups flour 

1 egg yolk 

! cup of grasa – lard or butter or mixture of both 

" cup to 1 cup of warm milk 

1 teaspoon salt 

 

In a bowl mix together the flour and salt. In a separate bowl beat the milk and the egg yolk.. Cut 

the lard or butter in with two knives. Mix dough with hands. Chill in refrigerator for two to three 

hours. On a generously floured surface roll out the dough 1/8 inch thick. With a 3-inch round 

biscuit cutter cut out as many circles as you can. Brush excess flour off the dough. Working with 

1 circle of dough at a time, spoon 2 teaspoons of the filling on one side of the dough. Fold the 

dough over to enclose the filling and crimp edges with a fork to seal closed. Cover the dough 

with plastic wrap while you form the remaining empanaditas.  

Preheat oven to 325°. In a large, deep skillet, heat ! inch of oil. Fry 4 empanaditas at a time until 

both sides are evenly browned and crispy (about 3 minutes). Place on paper towels and let the 

grease drain. Transfer to a baking sheet. When all of the empanaditas are finished frying, reheat 

them in the oven.  
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Frijoles (Beans)  

The pinto is most commonly used in traditional northern New Mexican bean dishes. Beans can 

be served as a side dish to many of the dishes listed in this recipe book or can be enjoyed as a 

meal of their own. Frijoles can be cooked in a pot on the stove but a pressure cooker is 

suggested. Occasionally pinto beans will have rocks or other remnants mixed in, so it is 

important to clean the beans making sure there are no objects that you do not want to cook 

hidden amongst the pintos.  

 

1 cup pinto beans 

2 cloves garlic  

2 teaspoons salt 

! onion, chopped  

! pound raw bacon 

! cup roasted and chopped green chile  

 

Soak the beans overnight in water. The next day, drain and rinse with cold water. Place beans in 

a Crockpot filled with water. Add the garlic, onion and salt. Add bacon and green chile after 

beans have been cooking for 2-3 hours. For best results beans must be cooked for a long time at a 

low temperature. 4-6 hours overall is best.  

 

Refried Frijoles: 

Use leftover beans to make refried frijoles. Sauté chopped garlic and onion in oil on low heat.  

Add the beans and mash, constantly stirring, until the beans are nearly dry. Serve as a side dish 

or with a tortilla.  
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Carne Seca (Jerky)   

Traditional meats used for jerky are elk, deer, venison or rabbit but beef can be used when these 

are not available. Jerky can be spiced using chile caribe, powdered red or green chile, or your 

favorite spice. It can also be marinated in sauce of your choice. Meat dries to # its fresh weight.  

 

1 pound of very lean round or flank steak 

! teaspoon kosher salt 

# teaspoon garlic powder 

2teaspoons chile caribe  

! cup olive oil  

 

Remove all fat and place the meat in the freezer. When the meat is semi-frozen it is easily cut 

into 3/8 to # inch strips (the thinner the slices the faster the drying). Meat cut with the grain will 

be chewy while the cuts against will be tender and break more easily when dried.  

Mix the olive oil, salt, chile caribe, and garlic powder in a medium sized bowl. Marinate the 

meat in the olive oil mixture for one hour. Drain in a colander then place on trays to dry. For 

fastest drying, do not overlap the meat on the trays and turn the meat over at least once during 

drying period. Dry jerky at 145° F. for 8 to 10 hours. It is ready when it bends like a green 

willow without breaking. Long-term storage should be in the refrigerator.  

 

 

 

Chopped green chile (Chile verde) 

 

10 roasted green chiles 

2 t. chopped onion 

1 t. salt or garlic salt to taste 

2 chopped garlic  

 

Remove the skins, starting at the stem and working down. Cut off the stems of the chiles, and 

take out the seeds. Chop; add chopped garlic and onions and salt. Serve.  

 

Green chile Sauce 

 

6 roasted green chiles 

! cup flour  

2 cups water  

 

Add the water and the flour to a warm skillet. Mix the flour and water until the flour is slightly 

golden brown. Add the green chile, and mix well.  
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Flour Tortillas 

 

1! cup flour  

1 teaspoon baking powder 

1 teaspoon salt 

6 Tablespoons lard 

6 Tablespoons water 

  

Mix together the flour, baking powder, and salt in a bowl. Add the lard or shortening and work it 

into the dry ingredients. Place the mixture onto a flat work surface. Make a depression in the 

middle of the mixture and add the warm water. Work with your hands for about 5 minutes. The 

dough should not be too sticky or too wet; it should be dry enough so that it does not stick to the 

working surface. Let the dough rest in the refrigerator for two hours. Divide the dough into 

pieces and shape into balls. Roll the dough out with a wooden rolling pin, and flatten into circles. 

The circles should not be thicker than 1/8 inch. Heat a cast-iron skillet until it is very hot. Cook 

each tortilla until you see brown splotches, flip and cook on the other side. Serve warm.  

Yield: 1 dozen 

 

 

Caldito de verdolagas (Purslane soup) 

Purslane is a wild weed used by New Mexicans in many different dishes. It can be found 

growing in many gardens and fields in New Mexico. 

 

Leftover bones and skin from a chicken carcass.  

6 cups water 

3 peeled potatoes 

2 cloves garlic 

2 cups verdolagas  

1 cup chopped Celery 

4 Tomatillos  

 ! chopped onion 

1 teaspoon salt 

# teaspoon pepper 

 

*The traditional recipe calls for chicken stock but this dish can be prepared vegetarian if desired. 

Substitute vegetable broth.  

 

Put the leftover chicken carcass into a large pot and cover with cold water. Add salt and pepper. 

Bring to a boil. Reduce heat; bring the stock to a simmer. Simmer uncovered for four hours or 

longer, occasionally skimming the fat at the surface. Remove the bones and strain the stock. Boil 

potatoes in the stock. Add garlic and onions to a saucepan, sauté until golden brown. Stir in the 

tomatillos, and celery. Wash the verdolagas, leaving the stems. Cook until tender and add to 

vegetable mixture. Add all vegetables to broth and simmer for one hour. (The longer the better!) 

Serve immediately.  
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Tamales  

Tamales are labor intensive but following the traditional practice of “ayudua mutua,” (mutual 

aid) it helps to get family or friends together and make tamales as a group. Traditionally tamales 

are made during Christmas time and are made in large batches so there are enough to share with 

family and friends.  

 

2 pounds pork roast  

4 cloves garlic  

1 large onion 

! cup chile caribe  

salt  

5 cups Masa harina  

2 cups lard 

2 packages corn husks 

 

Soak cornhusks overnight. Add pork to a crock-pot filled with water. Add onion, garlic and salt 

to the water. Cook the pork for a minimum of 8 hours. The meat must be cooked long enough so 

that it is very tender and shreds easily. Remove the meat from the pot, set aside the broth. Shred 

the meat using a fork. Rinse the cornhusks under cold running water. Drain and let dry. Season 

the shredded meat with chile caribe and salt. Add a small amount of the broth to moisten the 

meat.  

 

Masa: 

For every two cups of harina, add ! cup of lard and 1 teaspoon of salt. Gradually add the broth 

to the masa and mix with hands. The desired consistency is smooth but not runny.  

Spread masa 1/8 thick on husk using a spoon or your fingers with the pointed edge of the husk 

facing down. Leave ! inch along the sides of the husks free of masa, and 2 inches along the 

bottom and top of the husk. Add 2-3 Tablespoons of meat to the masa and spread thin. Fold the 

sides of the husk, so that they overlap. Cut one husk into thin strips. Use these strips to wrap the 

bottom and top ends of the husk, so the husk stays closed. Steam tamales for 20 minutes.  

 

If you do not want to make the masa yourself you can buy “Maseca” (instant corn mix) from 

your local grocery store or from Mexican or Latin American supermarkets.  

 

For vegetarian tamales use the calabacita mixture on page 5 instead of the pork and follow the 

same steps as above.  

 

Yield: 2 dozen tamales  
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Atole (Native American blue corn porridge) Traditionally consumed as a beverage during 

breakfast.  

! cup ground blue cornmeal  

3 " cups water 

2 teaspoon sugar or 1 teaspoon salt 

Depending on preference salt or sugar can be used.  

 

Mix the cornmeal and " cup water together in a mixing bowl. In a saucepan, boil the 

remaining cups of water. Add the cornmeal mixture to the boiling water. Stirring 

constantly, gradually add the sugar or salt. Continue to boil for a few minutes. Remove 

from heat, and continue stirring until the mixture has no lumps.   
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Sopa (Traditional dessert made from bread) 

 

8 slices stale bread 

2 ! Tablespoons fat or oil 

2 cups water 

1 cup brown sugar 

2 teaspoons cinnamon  

2 cup grated cheddar cheese 

! cup raisins 

! cup drained pineapple  

 

Begin by covering the bottom of a casserole dish with a layer of the slices of bread. Caramelize 

the sugar. Add the water and cinnamon and continue boiling until the sugar dissolves. Set aside. 

Cover the bread with cheese, pineapple and raisins. Add another layer of bread and cover until 

all the cheese, pineapple and raisins have been used. Pour the sugar mixture over the bread, add 

fat or oil and bake until the bread is browned and the sugar is absorbed. 
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Panocha (Traditional sprouted wheat pudding served during Lent) Sprouted wheat 

symbolizes rebirth. 

 

To sprout wheat: Wash and drain, but do not dry the wheat. Place in a cloth bag in a warm, dry 

place. After two or three days, when the wheat has sprouted, dry in the sun. Grind into flour.  

 

5 cups sprouted wheat flour 

2! cups whole-wheat flour 

7 cups boiling water  

2 cups sugar 

4 Tablespoons butter  

Measure in sprouted wheat and whole wheat flour. Add half of the boiling water to the mixture, 

stirring slowly preferably with wooden spoon. Mix well, set aside and cover. Let stand for 10-15 

minutes then add the remaining water. Caramelize sugar, add 1 cup boiling water, when sugar is 

dissolved, add to the flour mixture. Boil mixture on stove for around two hours.  Add butter to 

the mixture, place uncovered mixture in oven until it is thick and dark brown. (Around 1 hour)  

 

 

 

Nana’s Biscochitos (Anise Cookies) 

Traditionally my Nana makes these cookies for Christmas. These cookies are a family favorite. 

The lard is a key ingredient in this recipe and helps make the cookies flaky and delicious. The 

lard must be fluffy! For this reason if you are not seasoned at mixing by hand, a kitchen aid or 

food processor is recommended.  

 

8 cups flour  

3 teaspoons baking powder 

1 teaspoon salt 

3 teaspoons anise seeds 

2 cups room temperature lard 

2 eggs 

2 cups sugar 

6 Tablespoon sweet wine or water 

# cups cinnamon sugar 

 

Cream together lard and sugar then add the eggs. (The lard must be fluffy) Gradually add flour 

and anise seeds to the lard, sugar and egg mixture. Add the baking powder and salt. Add water as 

the dough dries. Refrigerate the dough overnight (Anise ferments, making dough taste better).  

Flour the surface you are working on. Roll the dough into small balls, making sure the dough is 

not sticky. Roll out the dough, and place on cookie sheet. Make sure the dough is not too thick, 

or they will puff up when baked. Sprinkle the cookies on the cookie sheet with cinnamon sugar. 

Bake at 375° for 10 minutes.  

Makes about 4-dozen cookies.  
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Apricot trees are prevalent in New Mexico. During apricot season one can find the ground 

littered with ripe, juicy apricots. These apricots are smaller than those found in the 

supermarket. This recipe calls for more apricots because of their smaller size. However, 

these apricots are usually quite a bit sweeter, so take caution when using store bought 

apricots, you may need to add more sugar than the recipe calls for.  

 

Apricot Jam 

 

4 cups mashed apricots 

1 cup sugar 

juice of one fresh lemon  

juice of one fresh orange  

 

Combine apricots, sugar, lemon and orange juice in a non-reactive pot. Mix all ingredients 

together until sugar dissolves. Bring mixture to a boil. Simmer on low heat for 10 minutes, or 

until the fruit thickens. Remove the pot from heat. Cover mixture and let cool. After cooling, 

reheat the jam. (This step will achieve the desired thickness) Put the jam in jars and seal in a 

water bath. Makes 4 half-pints 
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Red chile sauce from the ristra (Liquid Gold, as my Nana likes to call it).  

 

1 red chile ristra or  

3-4 cups water  

1 red chile ristra 

5 cloves garlic 

Garlic salt or sea salt to taste 

 

Choose a fresh ristra. Take pods off the ristra, and rinse in water. Crack the pods open and clean 

out the seeds. Discard seeds. (Seeds make chile hotter)  Put the chile pods in a colander and rinse 

once more. Add 6-7 ristras to begin to a blender. Gradually add water to the mix while blending. 

Add garlic cloves. Continue blending and more pods with another cup of water. This should be a 

gradual process; the mixture should not be too thick, but should have a relatively watery 

consistency. Continue to blend, add the remaining pods and water. Put chile mixture on stove 

and cook for 15 to 20 minutes. Add salt to taste.  
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Garbanzo Beans with Red Chile  

 

1 pound garbanzo beans 

10 cups water 

2 teaspoons olive oil 

1 onion, finely chopped 

2 cloves, garlic finely chopped 

2 pounds beef brisket 

3 cups beef stock 

2 cups red chile (page 15) 

1 t salt 

 

Place the garbanzo beans in a large pot with the 10 cups of water. Bring water to a boil. After a few minutes, 

decrease the heat and simmer on low for one hour, stirring occasionally.  

In a pan, heat the olive oil over medium high heat and add the onions. Add garlic, and sauté until browned. 

Remove from heat. Add the cooked brisket, red chile and salt to the pot of beans and continue to simmer for 

1 or 2 more hours until the beans are fully cooked. Serve immediately with a fresh tortilla.  
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