Mole is the generic name for many sauces in Mexican cuisine and dishes based
on these sauces. The word derives from the Nahuatl mole Molli, meaning sauce.
The best-known mole that most people refer to is the mole poblano. However,
there are moles of many colors and flavors, such as yellow, green, coloradito (red),
black, almond, Pipian and others.
Mole is one of the most representative dishes of Mexico, especially for major
celebrations. It is mainly popular in central and southern Mexico. In the north, the
mole sauces are much less complex and are mainly used to make enchiladas.
The mole consumption is closely related to celebrations. In Mexico when they
say “Go to a mole” it means go to a wedding. Another common expression goes,
“Mi mero mole,” which means that someone is in the perfect place. If they say, “El
ajonjoli de todos los moles” ( the sesame of every Mole), it means that they feel
they are the center of attention.
Most moles (pronounced “molay”) in Mexico come from Oaxaca and Puebla,
although there are other regions that produce them. There are many mole flavors
prepared with different ingredients. However, the most classic mole Poblano
is dark red or brown served over meat, usually chicken. The dish has become a
culinary symbol of Mexico, with a mix of both European and indigenous heritage
in its ingredients and the legends about its origins.
The most common legend of its creation came in the Convent of Santa Rosa in
Puebla in the early colonial period. Upon learning of the visit of the archbishop,
the nuns didn’t know what cook for him, because they were poor and had very
little to prepare. The nuns prayed and gathered the few things they had, including
dried chilies, spices, old bread, nuts and some chocolate. They killed an old turkey,
cooked it and put the sauce on top. The archbishop was fascinated by the sauce,
and when he asked the nun the name of the dish, she said, “We made a mole.”
Mole was the old word referring to a mixture, and now it refers only to this dish.
While chili sauces existed in pre-Hispanic times in Mexico, the complicated
moles of today didn’t. They didn’t contain chocolate, which was used as a
beverage. What probably happened is that a gradual modification of the orginal
mollli sauces, to which more and different ingredients were added, depending
on location. The ingredients which were added to mole included nuts, peanuts,
pine nuts, sesame seeds, pumpkin seeds, cilantro, grapes, plantain banana, garlic,
onions, cinnamon, chocolate, etc. What remained the same was the use of peppers,
especially the ancho, pasilla, mulato and chipotle, as well as the consistency of
the sauce. Other ingredients may include pepper, achiote, cumin, cloves, anise,
tomatoes and tomatillos. The mole poblano has an average of 20 ingredients. The
mole almendrado (almonds) averages 26 ingredients, and Oaxacan moles have
over 30 ingredients. Chocolate, if used, is added at the end of the preparation.
The ingredients are roasted and ground into a powder or paste, a process that
is quite laborious. Traditionally, it was handmade and transmitted from generation
to generation. Once electric mills were in place, the ingredients could be taken to
the village mill and ground there.
The true story of how the mole was developed perhaps will never really be
known, as the first recipes did not appear until after the war of independence in
1810.

Mole,

A Culinary Wonder
of Many Colors.
MOLE POBLANO RECIPE
• 500 grams of mulatto chilies
• 750 grams of pasilla chilies
• 750 grams of ancho chilies
The peppers are seeded and
deveined
• 450 g of lard (or vegetable oil)
• 5 medium garlic cloves
• 2 medium onions, sliced
• 4 hard tortillas broken
• 1 bread roll fried golden brown
• 125 grams of raisins
• 250 grams of almonds
• chili seeds to taste
• 150 grams of sesame seeds
• ½ teaspoon anise
• 1 teaspoon of clove powder or
5 cloves
• 25 grams of whole cinnamon
• 1 teaspoon ground black
pepper or 6 whole peppers
• 4 Mexican chocolate bars
• 250 grams of peeled and
chopped tomatoes
• Sugar and salt to taste
• 1 large turkey or turkey game
pieces and cooked in a good broth
made with carrots, leek, onion,
a celery, parsley and a clove of
garlic.

PREPARATION
The chilies are lightly fried in hot butter (300 grams), then they are placed in a
pan of boiling water and allowed to come to a boil to soften. In the same butter,
fry the garlic and onion, tortilla, bread, raisins, almonds, pepitas pepper, half the
sesame seeds, anise, cloves, cinnamon, peppers, chocolate and tomato. Fry all
very well; add the drained chilies and fry a few seconds. All this is ground in a
blender with the broth in which the turkey is cooked and strained. Fry remaining
butter in a clay casserole, the sauce is added, boil for five minutes, season with salt
and sugar and, if necessary, more broth is added; it must be a thick sauce. Boil for
25-30 minutes over a low fire, add turkey pieces and boil a few minutes.
Served garnished with sesame seeds.
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