
b e o c h f r o n t n o o s o

lf you thought Mexicon food
was olltocos ond nochos think

ogoin, says Kollinq Ryon ?l i  rvt i '

Esential Mole jnsrcdients inctude the ancho chiLli -

a dried M.ri.dn .hilli eith a nedinn hedt dnrl .listih.t

F you have eler been
to Mexico or read the
wonderful book ,tke

rvater Jar Chocoldte by
l,aura Esquivel, you will
know ihere is so mucb
more to Nlexican food
rhan tacos and nachos.
The iitle of ihe book re-
laies to a long dd on.
soing unfrlfilled passion
betwcen the two main
.haracters, hence their
blood is boiling like wafer
nr' (hot) chocotale. ft is a
llghl.hearted and amus
rng story. rn.erslersed
q ith recipes md richly
,"vocative of domas and
passionate emotions. The
recipes are manelous
and include such exotrc
drshes as quails in rose
petal sauce, home made chorizo sausase irie.l ceam
cake made with 1? eggs.

:alt uniil sofi. Add the ground spices, frv for
another minute then add the tomatoes ltv
brrefl\ and remove from the heat Drain the
drUie!  dnd ra i - in5 ( rescr \p ra icrn $arerr  ani
' , .Fp n "  Iood ! .oc"sso.  Add rhe onion an '
o.aro mr lure md blPnd lo nakp a rpddGh
oro$ i  pu"ep combine Iha purpe q i lh  a 'up
.hnken siock. reserved raisin water md s m
the eround nuts and bread and grate in ihe
cnocola 'e 5.nmer va.y gPnl l i  tor  45 mlru lps
The consistency of the sauce should be lil(e thick

.am. Thrn u ne.ps'an wrrh morp sroch Fold
.  1 .  -Fddp . l  ,  no \od  h i . \ pn  o_  \ 4 i . '  ' ppa ,a r " r !

fritte6 and a weddine

r,le\lcan culsine is based on an abuldance of naiive ineredients Tomato€s,
-4rllies, capsicms, corn, peanuts. avocado, chocolate, pwpkin and passionaurt

all orisinated ]n South Ameica. One of ihe most famous dishes to come out
oi N'le;co is 'MoIe , pronounced moh lav . It comes from the Aztec word 'molli'

meaning cDncoction or stew and is paft of the word for avo.ado dip. guacaaole

there are nant ali{ferent varieiies of nrole with the mosi famous being Nlole
Poblano ftom the Mexicd state of Plebla which contains turke'r' lt ts a rtch

and elaborate sauce requiring ft ! ing dd Srindine of mav diderent ngerl ients
nc,udins dried.hiXres. nur: and sFcds ['asrrr 'pice' romaroe on'on " d

ddk bitier chocolate lf you *mt to tate autientic turkel mole as (ell a!

.uails h rose Deta-l sauce or other scrumptious ]l€lten fol)d Fom r:: 's'

iihe water for Chocolate tlten head atong to the scr€ering of the dovie Fxt

ilonddv JuF 18, al 6pDr ar lhe J in Noosa Ju.I|ctron Mad Golinski is headin8
L.r a L;am 'hal $ix b; servms dishes 6-om thc boek to BceotrEanv thc v'rf- -_

nrena:n,ns ro\ iF Tr  L '1.  " rp ( i l  and 'an op I  ookpd r  "45r  I ! :q
IRECTPE: lhis is mY sonewhat sjDplified version of Mole to serve wlth

trafbecued or roasted chicken, avocado, chopled iomato and soft to ir]as_ 
i ir,lCREpmN'IS,:rog *cho chilies (these are a particular dried Mexican

.i',li *itr' , ."ai"- lt".t anal disthct cofree/raisin aroma Thev de availabte

:r',!r Herbies Spices at the cookins compmv)
: cuD ! el Dac\ed rar.n<, 10g blanlicd almon.Is: 209 pPplta": I lbl'pn 'esame

.eeo,  3 rb l ,pn.  pFarut  or ' .  I5 .n s l l .e . rus ly  brcad:  I  smal l  onion:  I  l "p  ' "1 '

na'@., p"e,;d, s"d"d and drccd: star diqe ground 2 love: eround: tsp

,  " -J .  ' " "*"" .  -o *" t t  srcund.umin and cor iander:  l_2 'upq 'h t 'LPn : lo 'k
:. water. and rog (i squarel 8s% or ?0% cocoa dark chocolate
rlrEEOD:Bre; the cn ies open. discald the seeds and soak in bojling water

ir:rJsort. auout m hour' Soak the raisins in a separaie cup of boilhg water

,,,,,1 sort..U.* l5 mins.Toast the almonds, pepitas and sesame seeds in the
-n on individua-l trays until golden brcwn Heat r tblspn pealut oir rn a pan

,,,,ii--tr'" r.u t ti"ia toth s-i.les untjl cds! and solden Grrnd the almonds'

u.o'*i. *"*i" """4" u"o fried brcad in a food processor' Remove and set aside'

il€t the remainins 2 tblspns peanui oil in a pot and gentlv frv the onion and


