
Heat the Beans: Open the can of beans and stain the liquid in to a bowl and save for later use. 

 

Dice the onion and sauté with about a tablespoon of oil, season lightly with salt cook for about 3 minutes. Add

beans and water or broth of your choice in a small stock pot and heat over low to medium heat.

 

Make the flavor base: In a small sauce pot place ancho chili and about 5-6 heads of crushed garlic, cover with

water and set over medium-high heat. Bring to a boil. Once ancho chili is soft  remove pot from heat, add 1

ounce of tomato paste and dissolve into chili and garlic water. Place tomato paste,  garlic and ancho chili in a

blender and puree or us a hand blender to blend in sauce pot. Add to the beans, simmer over low to medium

heat and adjust with salt. 

 

If you do not have a blender, use a wooden spoon to break up the ancho chili and crush the cooked garlic cloves.

 

Make the Chochoyotes: In a bowl place 1 cup of corn masa, water, 3 Tablespoons of olive oil and salt. Kneed

with your hand until all the ingredients are evenly distributed. Dough should be moist and tacky but not sticky.

You can add more cornflour or water to adjust. 

 

Roll out little quarter size balls and create a dimple with your pinky finger, add them to the pot of beans as you

make them. 

 

The masa balls will sink to the bottom, as they cook they will float to the top. Cook for another 5 minutes. Add

some of reserved bean liquid if you would like. 

 

Serve in a bowl. Garnish with fresh herbs, cheese, salsa if you like. 

 

Enjoy!

 

 

INGREDIENTS

2  cans  pinto  beans  ,  15.5oz  s ize

1  onion  ,  diced

1  head  gar l ic

1  chi l i  Chi le  Ancho,  stemmed  &  deseeded

1  ounce  tomato  paste

3  cups  water,  or  broth  of  your  choice

Salt ,  to  taste

For  Chochoyotes

1  cup  corn  masa  ,  dried

¾  cup  water

4  tablespoon  ol ive  oi l

1.5  teaspoons  salt
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