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Introduction

Mexican cuisine is color, history, tradition and flavor. In this book you will find a basic selection of emblematic recipes, designed for those who want to get started in this gastronomic universe in a simple and delicious way.
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Mexican cuisine is one of the most recognized in the world for its richness of ingredients, its ancestral techniques and its enormous regional diversity. Corn, chili, beans, tomatoes, avocados and a wide variety of herbs and spices form the basis of a recipe book full of personality.

This basic eBook brings together eight popular and accessible recipes, ideal for starting to cook Mexican dishes at home. You will find starters, main courses and sides that represent different flavors and styles of this culinary tradition.
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9. Red pozole

Brief context

Red pozole is one of the most traditional dishes in Mexico. It is specially prepared during celebrations, national holidays and family gatherings. Its signature red broth, made with dried chiles, along with pozole corn and pork, make for a hearty recipe full of flavor.
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4 people 

Preparation Time

2 hours 30 minutes

Ingredients

800 g pork (shoulder or leg)

500 g precooked Hominy Corn

3 guajillo chiles

2 ancho chiles

2 cloves of garlic

1/4 onion

2 liters of water

2 bay leaves

Salt to taste

To accompany, Chopped lettuce, Sliced radishes, Chopped onion, Dried oregano, Split lemons, Toast

Preparation

Cook the meat with water, onion, garlic, bay leaf and salt until tender.

Add the pozole corn and cook for 30 more minutes.

Hydrate the chiles in hot water for 15 minutes.

Blend the chiles with garlic, onion, and a little of the water where they
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