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PO2ODLE

MEXICO’S COMFORT FOOD

A MICHOLAS GILMAN
lal Thew Fie

wir shy compesinas, attired in
homemade cotton dresses with
rebozns draped over their shoul
ders, waited patiently at the
counter of the carmleeria. When
their turn came they asked for
“una cabeza, por favor™ ("a head, please™),
Thee butcher bodoed o them quizzlcally (as
did 17 anad ssked what sort of bead they needed.
Their answer produced a huge, grinning pigs
head, which made even them laugh, “Whae will
you do with 187 1 gueried? “Poeode, of course!™
they replicd.

Pozole, (pronounced poh-5006H-Lay), 12 a
quintessential Mexican comfort food - a soup
fir fior o king. Basically, irs a hearty meat broth,
laced with chili and augmented with hominy
{known as cacahuazintle in Mexico),

The hominy |3 prepared by a process called
nixtamalizacion, that is, soaked in lime, as for
corn tortillas, which softens the kernels. It s
sometimees caten ot home, often for festive oc-
casions — my fricnd Dandel reported celebrat-
ing Fiesta Patria, the evening of Sept. 15, at the
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taurants devoted o this sumpiuous digh, or
market and street stafls,

Thie wisrd posske cormes from dhe Mabusd p
st o poeslli, mweaningg o bodl or bublbke, and v
gioms of it ane made all over Mexion

A similar thick soup was menthoned o
chromiches of the carly Spanish missionary Fr
Bemardino de Sahagmin He reporved Moctes
min entiig pooke that containesd thigh mcar fr
a sacrificed warrior in o ceremony honoring ©
po] oof war and death, Hubrellopochell

Tinkay's veersion is wsually mede with pork
piz’s head gives the best flavos, although simg
ot amel bonwss will do) and garmashed with shin
dhed bettuce, radishes, ondon, oregano and perhs
chicharrdn (pork skin}, rostadas and more chil
thee “Earmvisues” com soometirmes Gl half the bow

Thiene ane mamy kinds of pomoke in Moo,
though the state of Jalisen B home o the moss
mios variety, posoke blanco, In Guermena, gre
ponke s commion, thickened with pumpldn see
I masch prefer the thind version, the rich chili-i
porenle rojo, asociabed with Michoscdin,

Rick Bavless, ithe treless chel, restaurane
ard host of the PBS series, “Mexios, One FL
at a Time,” is author of “Authentic Mexica
from which 1 adape the following recipe for 1
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JZOLE ROJO, MICHOACAN STYLE

L 0% 10-12 LARGE SERPGE

§  ilo preparnd cacahuarintly {evailable st sry mercadn,

o packaged o the superrnarke )

srvall pig’s bsad {absist 2 kg, serubbad snd halved. or
§ madium pige Feet (sbout 1 kg total), well sorubibed
and split bengiredse

ﬂ‘l]hﬂ‘h.lr!’.ll‘r’Fl:l’Lnll:Il | u

0 grarns lasn boneless pork shoulder, in o srghe plecs
nge orven, Findy chopped

g garlic dloves, peeled and mirced

srqa dried chiles anchos (sbout &0 grama teial)
ll‘tﬂ:hh!ﬂl’l?li‘hll:m 30 grarm Eotal)

It b taste [ sbout & tablespoca)
|r-ﬁl|.rr|-luid|\lﬂ|u';.ﬁhnql mrdrdvﬂﬂwl}r
siced [lceberg lethee can be substituted for the
cabibage)

10 raclighas, thinty shiced

12 oup oeden. Finely chopped

ot 18 cup drivd cregano

ol Himeez, cut i habves

ound chile plquin, avallable & the market, whers

| e and sploes are sold

‘-h-ll the mpaly, boned, cacafuniasineks

i ] -
b i @ oo w7 bbess of water ook wrd ence
- thee ey will st 1o “blossom™= that &, 10 open up
at iore eng

Tesast ehes chies, & bew it i time, & comal ar grid-
e, presing doswn with 3 spariiia | 20 seconds o les
o pach sade shonibd e anithecsse - b caredud fee 1o
beusim theerm e 1y well be bitter)

Rermove the steme, comes and seeds, and submenge
Filiess i a bl of hot water, Soak for 20-50 rinutes
Ulesiry, place in a blendes jar and add 17 oup water,
lerd il smisoth "’:rh.a-::nun,u}!-..'uw:{h_n--u.-w'-
sbr o the rmamietineg soup and mi el

C&mmr}y soason wieh st s ke seremeee Toe an
SRR Cf B0

b n'\;|'| e |I‘h:- R
Hemone the meats from the broth and when cool
I"rl:\l\.n.ﬂ'l o handka, it ol e psbde meat fom the

served, ind chop it 12 e pleces, shrodding the
houlder pieces

Juit brebre serving. season the soup with sali bo
mtbe Add the meat b the pot and ket sirmmmer 3 hew
Tty |0 delea

Serve in posolenas, deep soup bowls, with all the
OIS St L o thes takbls 5o that ssch
s e ok hiarrriel Thee povitndes are & cunchy
ICCoimpanement 10 encsy Detween big spooniuk ol
T 5oL

LETTUCE

GARLIC

IF yau would rather b

POTOLERIA

L& CASA DE TOHO

Salying 144,

Colonia Sardn acks La Bibers

Tel 2630-1084

Cipen Monday-Sonaday

Fan =1 p, Sondey oeid 10 pm
Ty bhoarkes ey o thee rriin plaza
of Santa Maria La Ribein m the
mtracedrany Casace Tofa, @
pearcaerin bt i & 19th-contuny
mawrsion, Thick, ped pozole with af
the gamiahes & the house specisiy,
akhonrgh snpet, tostadas and other
aniofios are also offerecl At 534
pesas for & “giande.” this is & bargain
. Loty roceTs oecorahed
waith s mnd ouigral moaasic
flesary, ereste & plessant, old-Be

atrmosphere

POZOLERIA TIZKA

Cabe Facabecas 59,

batween Cdrdoba ard Mands
{clewnin R

Choen dady noon-10 pm

1 znd po b iprtases Broer thas
Insshricy place in the hears of La
Roma, ol ate hore a lot. They
spsaialize in hearty and deficous
pazole verde from the state of
Cruprresn It 5 simdar 19 the red kand
bt mtead of red chilies, ground
pumplon seedy prostde the deck,
green soup base. which has a nutiy,
carthy flavor The tostadas hare
are spocially fresh and erip, and
recolent of com Ravoe Aleo offered
in pozole blanco in a smple dear
benth, Thare is often e gists
Truic ot corrida tme.

DONA YOLI
Ll Son delono 42,

naar Calls Argensing (g6 ug
the anmreade ot the back of e

building)
Clpsr Morcdery-Saturdey
& pm- pm

The dark, nch, chit-infusied brath
of thisl peeels containg poel. malee
and comes with all the tirmemenags
desoribad above: crisp tostadin
e sereed o the side. off for 55
perton 103 & commerient stop befoes
o Alter & Wil o 1|'|l|- ;.;jull-q,:di_:l.-u
busen de Soan ldeforsa, whose
ot Qoo i just acroms thn someet
{the: ensrance g an bhoits Swera
srouid e ki)

MERCADD

DE COMIDAS

L ale Figuen 6, Coyoacin center
Cipen appecimaseh

& Pl pam dgh,l

This igansge-ble space, a block from
Coryoacing central plask, i open
Late, Mt poopde stop hene for a
rich porole st the stand nght in the
certer, The deep-fied quesadiias
sokd haro are fresh and deficiou

Oither good options are

EL BUEH POZOLE
BAverirds Comacin 554 = Loc B
Prisar tha comer of bier v Pesado
Codorsa del Waly

Tek 1054-4973

Ths restaueant, hourded by the
Gonpilez Gamboa Tamdy in 1991,
s nine branches i Meico City
and will 50on open ancthaer in San
Artoeia

EL GUERREREMSE
Chichumecas 435
{Marzana 54, Lote 13)

Colania Ajnco

Cipan Friday - Sunduy

1 aum -8 pm

The best-kops secrat, this place b
viry clese e Ciidsd Linheritars
Bie corghid when you select the soe:
the sl is the size of & large dish,
theraedim, the e of 2 sall clay
pot and the bnge b the entire pot
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Irisiche ehee kitchen of E] Buon Pozole the chef makes a pot of the hearty soup,

home of his in-laws with o big family pozole
Bur more often it 18 enpoved ar pozolerias, res-

#ole Rojo (for home cooks lucky enough o
side in Mexicok

HILE PIGUIN CHILE GUAJNLLO CHILE ANCHO



