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BASICS & STAPLES
L O S F U N DA M E N T O S

E S S E N T I A L S O F T H E M E X I CA N PA N T RY
E L E M EN TO S E S E N C I A L ES D E L A D ES P E N SA M EX IC A N A

A well-stocked pantry is vital to success in the kitchen. We put together this guide
to help you supply your cupboards with the essential ingredients for Mexican
cooking, and to fill you in on some of the ingredients you’ll come across over and
over again in this book.
Food eaten in season tastes best, so we recommend fresh local produce whenever it’s
available. Food that is healthy for the planet is also healthiest for us, so we choose
organic and biodynamic ingredients wherever possible. We also seek out sustainably
and ethically harvested foods, including fairly traded imports.
Some of these ingredients may be harder to find than others so when you find them,
stock up. For example, freeze lots of lime juice when limes are in season and dry
plenty of chillies — they’ll last for ages and look attractive strung up in your pantry
or cupboard.
Fortunately, authentic Mexican ingredients are becoming easier to source in
New Zealand and many of them are available at our restaurant, through our online
store, or through our suppliers (visit www.labocaloca.co.nz).
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BOSS’S RANCH-STYLE EGGS
HUEVOS RANCHEROS DEL JEFE

Serves 4
Salsa Ranchera
1 tbs vegetable oil
1 brown onion, diced

This is the dish that typifies Mexican breakfasts. It’s an absolute
classic and it must be attempted at least once. ‘Jefe’ means ‘boss’ and
refers to the fact that this is Lucas’s favourite version of this dish. He
learned it from Alexis Handleman, owner of Alexis Baking Company
in Napa.

1 clove garlic, minced
¼ teaspoon freshly ground
black pepper
3 tomatoes, chopped
½ cup water
3 fresh serrano or jalapeño chillies,
finely chopped
¼ cup fresh coriander leaves
salt
Tortillas
about 1½ tbs vegetable oil
8 corn tortillas (p. 37)
2 cups cooked black beans
about 2 tbs frying oil
2 cups grated cheddar cheese
To finish
about 2½ tbs vegetable oil
8 eggs
salt and freshly ground black
pepper
guacamole (p. 25)
pico de gallo (p. 23)
hot sauce (we recommend Rancho
Gordo Felicidad)
fresh coriander leaves
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BREAKFAST + BRUN C H

To prepare salsa: In a small pot over medium-high, heat
vegetable oil. Add the onion and garlic; cook, stirring
occasionally, for about 5 minutes, or until the onion begins to
soften. Add pepper and stir to combine. Add tomatoes, water
and chillies; bring to a simmer. Reduce the heat, cover and
simmer for 10 minutes. Add coriander leaves; cover and cook 5
minutes more or until sauce begins to thicken. Season with salt.
Remove from heat and cover to keep warm.
For tortillas: Place ½ tbs vegetable oil in a small skillet over
medium-high heat. Add 1 tortilla at a time and cook on each
side until golden brown and crispy, 25 to 30 seconds per side.
Add another ½ tbs oil for every 3 to 4 tortillas. Drain on paper
towels.
Preheat grill. In a blender or food processor, puree beans with
olive oil to achieve desired consistency: spreadable but not
runny. On a baking sheet, place tortillas in a row and cover with
pureed black beans. Top with cheese and melt under grill, taking
care not to burn cheese or tortillas. Keep warm.
In a large fry pan over medium-high heat, heat the remaining
vegetable oil. Add eggs to pan and lightly season with salt and
pepper. Fry until whites are almost cooked. Cover pan with
lid and cook 1 to 1½ minutes longer. (If you prefer, eggs can be
poached or scrambled.)
To serve place two tortillas on each plate and top with 2 fried
eggs, two large spoonfuls of salsa and add a dollop of guacamole.
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APPETISERS &
SNACKS
 ANT OJIT OS

y B O CA D I T O S



Antojito means ‘little whim’ and refers to a Mexican snack (often served from
street-side carts) which will satisfy your between-meals cravings. Bocaditos are little
bites, often eaten with drinks. We love ordering a selection of these small dishes
and making a shared meal of them.
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Marinated Fish Salad
CEVICHE DE PESCADO

Serves 4
300g fresh line-caught trevally
(or other firm white fish, not
too flaky)
1 cup lemon juice (about 4
lemons) or a mix of lemon
and lime juices in season —
divided use
¼ large telegraph cucumber
1 small red onion
4 large tomatoes, seeded
handful of fresh coriander, stalk
and leaves, finely chopped
1 avocado
pinch of hot chilli flakes (optional)
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This is a classic Mexican dish and a firm favourite of our customers.
Many New Zealanders are familiar with Pacific-style marinated fish
— oka i’a in Samoa, kokoda in Fiji or ika mata in the Cook Islands.
Mexican ceviche is very similar. It’s fresh, light and lovely. When
Chris first moved to New Zealand he spent months perfecting this
recipe using local ingredients. Marianne and Lucas were more than
happy to eat the results… every day in summer.
Dice the fish into 5mm chunks and marinate in ¾ cup of the
citrus juice for 20 minutes. Dice cucumber, red onion and
tomatoes to the same size.
To serve, mix all diced vegetables together in a bowl with fish
and coriander. Dress using remaining citrus juice. Garnish with
slices of avocado. If you want an extra kick, sprinkle on some
hot chilli flakes.
Serve with totopos (p. 38) or, for a healthy alternative,
homemade corn tortillas (p. 37).

appert isers & snacks
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Classic TAMALES
TA M A L E S C L Á S I C O S
Makes 12 tamales to serve 4 to 6
24 dry corn husks or 4 large
banana leaves cut into quarters
(or baking paper if desperate)
2 cups corn masa (masa para
tamales, not masa harina)
1 teaspoon baking powder
2 cups warm water, chicken stock
or vegetable stock
1 teaspoon salt
6 tbs lard or vegetable shortening
6 tbs unsalted butter
tamale filling of your choice
salsa ranchera (p. 27)

Tamales have a wonderful flavour and aroma of corn. They are
served at all times of day all over California and Mexico. We
assume the abuelitas (grandmothers) on the corners offer tamales
because they feel that people just shouldn’t go without something
this wonderful: they are time consuming and finicky to prepare,
and it must be hard to make any money selling them.In California,
Lucas used to order tamales with red capsicum, sweetcorn and
cheese at David’s Taqueria in the town of Corte Madera. They were
delicious, served with red rice, black beans, ensalada de col and salsa
verde. You can fill tamales with just about anything, but for special
occasions we like to use haloumi with poblano rajas (p. 6) or guajillo
pork (p. 104). The rich flavours offset the mild corn masa, making it
a perfect combo.
Soak corn husks in warm water for about 15 minutes until soft
and pliable. If using banana leaves, simply thaw and rinse. Each
husk or banana leaf section should be about 20cm long and
15cm wide at the bottom.
Combine masa, baking powder, water or stock, salt, lard and
butter or shortening in a big mixing bowl. Wearing a rubber
glove, mix with one hand for about 10 minutes or until dough
becomes light and fluffy.
Spread about ¼ cup masa mixture on the centre each husk or
leaf section and top with about 1 tbs of filling; overfilling makes
it hard to wrap the tamal.
Fold husk sides in and top down so that masa completely
surrounds filling. To cover each tamal, completely fold a second
husk over the open end. Place tamales in a steamer pot, or in a
covered heatproof colander over a pot of water. Bring the water
to a boil, reduce heat to a low simmer and cook for 1 hour. Turn
off the heat and let the tamales rest for 15 minutes. Serve warm
with salsa ranchera on top.
Variation – Vegan Tamales: Make tamal dough using vegetable
stock or water, vegetable shortening and fill with colache (p.
120). Serve with pico de gallo, salsa ranchera, or both — go wild!
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SPE CI AL O C CASIO N

Guajillo Pork TAMALES
P U E R C O C O N C H I L E R O J O TA M A L E S
500g to 1 litre lard
½ orange, cut into chunks
½ onion, cut into chunks
½ carrot, thickly sliced

Melt 100ml lard over low heat. Add orange, onion and carrot
and cook until soft, about 10 minutes. Add bay, cinnamon,
cloves, fennel and pepper. Stir to combine. Add remaining lard
and cook gently until melted, 3 to 5 minutes. Carefully add pork
shoulder, making sure there is enough lard to cover meat.

1 bay leaf
1 stick cinnamon
2 cloves
½ teaspoon fennel seeds
½ teaspoon freshly ground black
pepper
300g pork shoulder, bone in
1 tbs olive oil
3 tbs guajillo paste (p. 21)

Cover with baking paper and simmer for 1 hour or until meat is
easy to shred with a fork. Allow meat to cool enough to handle,
remove from pan and shred into small pieces using two forks.
Heat olive oil in fry pan and quickly sauté shredded meat
over high heat until golden brown. Add guajillo paste and stir
through to combine. Remove from pan and season with salt.
Put about 1 tbs of this mixture into each tamal. Leftover pork
can be used to fill tacos or sopes.

salt, to taste

Haloumi & Poblano chilli
Strip TAMALES
H A LO U M I Y P O B L A N O R A J A S TA M A L E S
12 thin strips haloumi cheese
24 strips poblano rajas (p. 6)

14

SPE CI AL O C CASIO N

Place a strip of haloumi in the centre of each tamal, with a
couple of strips of rajas.
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Slow-cooked Pork in
Banana Leaves
Marinade

C O C H I N I TA P I B I L

1 cup freshly squeezed orange
juice
¼ cup freshly squeezed lime juice
½ cup achiote paste (p. 10)
¼ cup rice vinegar
2 cloves garlic
1 small brown onion, quartered
1 bay leaf
1 teaspoon salt

Combining Mayan flavours with Spanish-introduced pork,
Cochinita Pibil is one of the Yucatán’s best-known dishes.
Traditionally, a suckling pig is roasted in a fire pit. In New Zealand
we combine lime and sweet orange juices in place of the usual
Seville oranges in the marinade. Achiote paste gives the meat its
characteristic colour and flavour. Do try to get banana leaves from
Asian or Polynesian food markets — they also impart unique flavour
— but if you can’t, wrap meat tightly in foil.

1 teaspoon ground cumin
½ teaspoon freshly ground black
pepper
¼ teaspoon ground allspice
¼ teaspoon ground cinnamon
pinch of Mexican oregano
½ cup vegetable oil
Pork
1.5kg boneless pork shoulder, cut
into 6cm cubes
salt and freshly ground black
pepper
1 medium brown onion, quartered
6 cloves garlic, chopped
1 orange, cut into crosswise slices
pinch of Mexican oregano
2 to 4 banana leaves, fresh
or frozen
To serve
12 fresh corn tortillas (p. 37)

In a blender, combine all marinade ingredients except oil, and
process on medium speed until a smooth purée forms. With
motor running, slowly pour in oil and blend until emulsified.
Season pork with salt and pepper on all sides. In a large bowl,
toss pork with onion, garlic, orange and oregano. Add marinade
and mix well. Cover and refrigerate 6 to 12 hours.
Preheat oven to 180°C. To prepare banana leaves, hold each leaf
over a gas burner or place in a skillet over medium heat, heating
until it changes colour a bit and softens. Be careful not to overtoast or it will become brittle.
In a rectangular pan, about 33cm x 22cm, lay a banana leaf
lengthwise and another along its width. Place pork in centre,
pouring the marinade on top. Fold banana leaves, making sure
pork is covered. Place banana-leaf-wrapped pork seam-side
down, then cover the pan with foil. Use additional banana leaves
to encase the pork if needed. Bake for 2 hours, or until pork is
very tender, falling apart easily.
Remove and let meat rest for 15 minutes. Remove from banana
leaves and shred with two forks. Serve the roast pork in corn
tortillas and top with Habanero-pickled onions and coriander
leaves. Squeeze fresh lemon juice over the top and dig in.

fresh coriander leaves
2 lemons, cut into wedges
Habanero-Pickled Onions
(below)
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SPE CI AL O C CASIO N

SPE CIA L O C CASION
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VEGETABLES
 V E R D U R AS 
We love vegetables, and could have filled an entire book with our favourite Mexican
recipes using fresh produce. Instead we’ve chosen a few firm favourites, covering the
range of seasons. You can use some of these vegetable dishes (like the colache recipe)
to fill burritos, tacos or sopes. Others, like the ensalada de col, are great for adding
to fish tacos or serving as sides. Perhaps the most popular vegetable side at La Boca
Loca is elote or barbequed corn — perfect on a summer evening with a cold beer.
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Hominy Stew
POZOLE

Serves 8
1.5kg pork bones
500g pork ribs
1kg boneless pork loin, cut into

Pozole is made from hominy: corn kernels that have been soaked in
mineral lime water to make them easier to digest. It’s a delicious and
hearty winter stew, typically pork- or chicken-based. The richness of
the broth and meat is balanced by the mild hominy and light, tangy
garnish.

large chunks
1 head garlic (or 2 small heads),
halved crosswise
2 brown onions, halved
250g dried ancho chillies, seeded
2 tbs cumin seeds, gently toasted
in a dry pan
1.5kg canned white hominy,
drained and rinsed
2 tbs Mexican oregano
salt and freshly ground black
pepper
Garnish
½ head lettuce or white cabbage,
shredded
6 radishes, thinly sliced or diced
2 brown onions, finely chopped
árbol chilli powder or flakes
6 limes, halved

To make soup, place pork bones and ribs in a large pot and add
water to cover. Bring to a boil over high heat, then reduce heat
to medium and simmer for 1 hour, uncovered. Remove bones
from broth and discard.
Add pork loin, garlic and onion to broth and return to a simmer
over medium heat. Cover, reduce heat to medium-low and cook
until meat is tender, about 2 hours.
Meanwhile, in a bowl, completely cover chillies with hot water
and let soak for 20 minutes. Drain and reserve 1 cup soaking
liquid.
When meat is tender, remove big pieces from pot along with
onions and garlic; set meat aside to cool. Squeeze garlic from its
skin and place in a blender with onions, toasted cumin seeds,
chillies and reserved soaking liquid. Blend until smooth, then
pass the paste through a medium-mesh sieve and add to the
simmering broth.
When meat is cool enough to handle, shred into large pieces.
Discard any fat, bones and gristle, then return meat to broth.
Add hominy, oregano, salt and pepper. Continue to simmer,
uncovered, for about 30 minutes longer to blend flavours.
To serve, ladle pozole into medium bowls. Serve garnish
ingredients separately in small bowls to be added by your guests
at the table.
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DESSERTS
 DU L CE S 
Each of our desserts is so good there is no need to confuse people with a big range.
The chimichangas, churros and sorbet are all fairly easy to prepare, so they’re
good options for relaxed family-style dinners or a kid’s party treat. The flan calls for
some effort but we think your guests will notice and appreciate it. And if they don’t,
you might consider whether they make it onto the invitation list for your next fiesta.
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Watermelon sorbet
SORBETE DE SANDÍA

Serves 6 to 8
500ml water
200g caster sugar
1.2kg watermelon
30ml lime juice
2 egg whites

The lightest and freshest of our desserts, this sorbet is easy to make
— especially if you have an ice cream maker, but even if you don’t —
and perfect for a summer lunch or dinner party. Serve with a sprig of
mint for a particularly pretty colour contrast.
Boil water and sugar together until all sugar is dissolved.
Remove from heat and allow to cool.
Meanwhile, remove the rind from the watermelon and discard.
Cut the flesh into large chunks and remove any seeds. Puree the
chunks in a blender or food processor, then strain pulp through
a fine sieve. This should make 600ml of watermelon juice.
Add lime juice and sugar syrup to watermelon juice; mix until
combined. Pour mixture into an airtight container and place in
freezer for 4 to 5 hours or until almost set.
Remove the frozen mixture from freezer, break it up and repuree it; return to freezer for another 4 to 5 hours. Repeat the
pureeing-and-freezing cycle once more.
After the final freeze, remove the frozen puree from the freezer
and blend with egg whites in the food processor until smooth.
Return to freezer for 6 hours or until mixture is fully set.
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