
Breakfast 

 

  

6 lb smoked picnic 
¼ c chile powder 
¼ c cumin powder 
½ c garlic paste 
5 chayote 
2 tbl salt 
 
Cut pork shoulder into chunks. Mix with all spices. Add 1 c 
water, roast in roasters until done. Add chayote and let 
steam until the chayote is crisp-tender. 
 

Nopales 

15 fresh cactus paddles 

5 fresh green chiles 

salt & oil 

Broil cactus paddles and chiles until the skins blister. 

Let steam until you can touch them. Remove as much 

askin as possible, slice. Saute in lard or oil or duck fat 

until cooked, salt well. 

Also put out: 

Tomato salsa 

Green salsa 

hot corn tortillas- about 50 at a time 

Fresh fruit 

Chocolate pinole  

coffee 

tea 

Get a case of 100 eggs, soft-

scramble them all. 

Ham with Figs 

15 pounds of whole hams 

3 lb dry figs 

1 bottle red wine vinegar 

Water 

Cook the hams in the oven at 250 with everything until 

done. 

Agrestes Lactucae (p 86) 

Field salad 

2 boxes baby greens 

1 head green escarole, torn 

Thinly sliced red onions 

Dress with red wine vinegar, olive oil and salt and pepper. 

 

Instructions for Traveler’s Fare: 

Roasted ham, chopped up 
Sweet mustard 
Figs and broth, pureed as sauce 
Dressed greens 
Fresh fruit 
Rolls 
Butter and honey butter 

Traveler’s Fare 



  

Masa dumplings in turkey broth 

2 tbl=1 oz 

2.5 gallons of broth from braising turkeys 

4.5 c masa harina 

3.5 c water 

1 c lard 

2 tsp salt 

Make thick masa dough. Scoop into 1 oz balls. Simmer in turkey broth, adding chile if necessary, until cooked 

through. Carefully spoon one dumpling into each clay cup, then strain broth. Just before serving, pour ¼ cup of 

boiling broth over dumpling in clay cup, sprinkle with minced oregano, and serve quickly. 

Sweet Potato Atolli 

2.5 gallons of turkey broth 

4-5 c masa (2.5 c masa harina + 2.5 c fatty broth- no lard) 

18 c sweet potato puree 

1 lb pepitas 

chile powder 

salt! 

Toast pepitas over dry heat. Heat the broth to barely simmering. Add 4 c masa and sweet potato puree and blend 

in batches until absolutely smooth. Heat to simmering. Add additional cup of masa if necessary to thicken. Should 

be silky, somewhere between soup and broth. Portions ¼ c, top each portion with chile pepper powder and 

toasted pepitas. 

 

Alegrias Skulls 

18 cups raw amaranth seeds 

18 cups honey= 10 pounds 

10 c pepitas 

9 teaspoons allspice, finely ground 

Pop amaranth and toast pepitas. Heat honey, mix all together. Cover back side of skull mold with plastic wrap. 

Pack into mold warm, then chill for one hour. Remove from mold and make another. Makes 18 skulls. 



 

 

  

First Course 

Drinks- Mayan Punch and water ONLY 

scallop shells of salt and chile powder on each table with the candles 

Masa dumplings in turkey broth in the terra cotta cups 

Then bring out- 

Tamales in baskets: 8 of each of the 3 kinds of tamales 

use as many baskets as necessary 

 

Second Course 

First serve Sweet Potato Atolli in terra cotta cups 

then cover the platters with one leaf each: 

1 scoop of turkey for each person  in the center 

3 small sauce bowls with iguaxte sauce, avocado sauce, and chacmole 

surrounded by alternating colors of tortillas 

 

Third Course 

Alegria Skulls 

Surrounded by tropical fruits 

Serve hot chocolate at the end 



 

  

Iguaxte Sauce for 150 

1 cup x 18 tables 

4.5 lb tomatillos 

7.5 lb paste tomatoes 

18 cayenne chiles 

54 chives 

4.5 c pepitas 

8 tsp salt 

Iguaxte sauce 

Makes 1 cup 

2 tomatillos, roasted 
2 plum tomatoes, roasted 
1 fresh cayenne chile 

3 chives 
½ tsp salt 
¼ c pepitas, toasted 

Puree until very smooth. taste for 

salt. 

Avocado sauce for 150 

1 cup x 18 tables 

7 lb tomatillos 

9 ripe avocados 

108 chives 

108 leaves culantro 

9 roasted poblanos, peeled 

and seeded (5 ½ in freezer) 

9 tsp salt 

Avocado sauce 

makes 1 cup- 1 table portion 

3 tomatillos, roasted 

½ avocado 
6 chives 
6 leaves culantro 

½ roasted poblano, peeled and seeded 
½ tsp salt 

Chacmole  

makes 1.5 cups 

4 roasted plum tomatoes 

¼ c dried cayenne chiles, rehydrated in ½ c 

chicken broth 
6 chives 
1 tsp allspice 

2 tsp annatto 
½ tsp salt 
3 leaves whole oregano 

 

Chacmole for 150 

½ c each for 18 tables 

 12 guajillo chiles, rehydrated 

24 chives 

24 plum tomatoes, roasted 

6 tsp allspice 

8 tsp annatto 

3 tsp salt 

18 leaves oregano 

Add enough chicken broth to be 

slightly thin- it thickens a lot with 

standing. 

Braised Turkeys 

18 tables, each w 8 people 

10 pounds of turkey for each table 

braise turkeys in wide pans with handful of guajillo chiles, salt  

Cut into joints, remove the breast and slice, then reassemble. 

Need 2.5 gallons of strong broth for the soup (300 oz) left from braising the turkeys. 

Jicama “slaw” 

18 lb jicama 

2 bottles fruit vinegar 

salt 

Slice jicama into matchsticks, mix 

with fruit vinegar and salt 

immediately, chill. 



 

36 lb masa harina 

6 lb lard 

4.5 gallons strong chicken broth 

24 tsp salt 

Makes 450 tamales 

150 each of the three kinds 

6 oz corn husks = 65 pieces 

7 bags of corn husks 

Alligator tamales 

makes 150 tamales 

15 lb alligator 

10 c chopped chives, chaya, and 

Cuban oregano mixed 

Alligator tamales- makes 16 

1 lb alligator, sliced thinly 

1 scant cup of chopped chives, chaya and oregano 

Mix chopped herbs with masa, then put the thin slices of 

alligator in the center. Wrap with corn husks. 

Tamales recipe 

6 c masa harina 

1  c lard 

6 c strong chicken broth 

2 tsp salt 

Makes 40 tamales 

Heat chicken broth and lard, add all of lard and half of 

chicken broth. Beat thoroughly, then add chicken broth until 

right consistency. 

Black bean tamales 

makes 150 

4.5 pounds of dry black beans 

2 packages dried epazote, crumbled 

3 tbl salt 

Cook until very well done, then mash with a few 

cups of chicken broth until smooth. Taste for salt! 

Venison in red chile for tamales 

makes 150 

15 lb venison, boneless 

Slice venison very thinly. Make sauce 

in batches and mix meat in sauce. Use 

for filling 150 tamales. 


