GUATEMALAN MOLE

A mole is a basic sauce that the Mexicans love
and some of the ones we know of include
guacamole, made with avocados. Chocolate,

however, is often used in sweetened moles but

in Guatemala, savoury ones are common.
This dish is a rehashed version of a
Guatemalan mole. Chocolate ideally goes
well with a protein based dish so please be
careful to not over indulge!

Ingredients

1 kg chicken

2 tomatoes, halved

2 onions, diced

2 tbsp garlic paste

4-5 cloves

1 dried chilli pasilla (black dried chillis, take
the green ones which have a black pigment
or is darkened)

1 dried chilli guajillo (dried red chillies)

Y2 cup pepitas, raw green pumpkin seeds
2 cup sesame seeds

1 cinnamon stick, broken into 3 pieces

1 large onion, peeled and halved

1 tsp dried, hot red pepper flakes

2 cup pureed tomatoes

Y2 cup lemon juice

250g unsweetened baking chocolate,
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shredded

2 tbsp honey

%2 cup olive oll

Salt to taste

Method

Smear chicken with a mix of garlic and

onion paste in a mixture of lemon juice and

honey, with some oil, salt to taste, and leave

to marinate for about half an hour. Roast
pumpkin seeds, sesame, and cinna-

mon for about 10 min-

utes, taking care
not to burn

' them
HHR\\M but

enough to get an aroma. Boil the 2 kinds of
chillies for about 10 minutes and reserve
the water. Add the chillies and roasted
material in a blender to make a smoothie.
Add the reserved water from boiling chillies
to chicken marinade and stick it in to
barbeque. Alternately you may wrap it in
foil and put into a gas oven and allow it to
cook through.

Fry diced onions and once translucent
add the smoothie of the roasted seeds and
the chilli mix and cook for at least 5-8 min-
utes allowing for the mix to cook through.
Once oil separates, add the barbecued
chicken to it and let simmer. Add shredded
chocolate after about 5 minutes and let it
simmer for up to 2 minutes. The mixture
should not be very watery but more sauce
like (mole). Grill the halved onions and
tomato separately. You can smear some oil
on them and roast them on an open fire or
grill till they are charred.

Serving

Serve the chicken-chocolate mole with
barbecued vegetables just to give it an
extra flavour and serve with steaming, plain
rice or bread.

ALOO BUKHARA AND CHOCO-
LATE CHUTNEY

Finally a chocolate recipe lending itself to
some sweetness, with plain beef skewers
using ginger, oregano and mint - straight
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from the kitchens of The Fearless Olive!
Ingredients

For the beef skewers -

5 kg boneless beef pieces

Ya cup dried oregano

Ya cup ginger paste, 1 tsp garlic paste

1 onion diced

Y2 tbsp cumin or zeera powder

1 tsp fresh coriander leaves crushed

3-4 spring onions chopped and 2 carrots
chopped in thick round pieces

Salt and pepper to taste

Y2 cup olive oil

For the chutney -

1 cup dried plums

Y2 cup shredded chocolate

2-3 tbsp lemon juice

Ya cup mint

1 tbsp coriander

Method

Marinate the beef cubes in all the elements
in the oil for about one hour. Pierce it onto
skewers to be grilled through or barbecue
on an open fire, Mix all the elements for the
chutney and adjust the sweetness by add-
ing more dried plums or adjusting the
amount of chocolate.

Serving

Serve the barbecued beef skewers with the

chocolate chutney as a side, and bread.
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