Better than Canned Fresh Handmade
Enchilada Sauce in Minutes

Makes 1 Quart

Ingredients

e 6T Olive Oil

e« 6T Flour

« 2T Double Concentrate Tomato Paste or
4 T Regular Tomato Paste

e 1% T Ancho Chili Powder

e 1% T Guajillo Chili Powder

o« 2t Cumin

o« 2t Unsweetened Cocoa Powder

e 1t Granulated Garlic or Garlic Powder

o It Salt

o Ut Cinnamon

e 4cC Chicken Stock

e 1T Apple Cider Vinegar

o Wt Fresh Cracked Pepper

Instructions

1. Heat chicken stock in small saucepan and set aside

2. Make a roux using olive oil and flour. Heat oil over medium heat in 2 Qt saucepan until a
sprinkle of flour sizzles. Add flour and cook two minutes stirring constantly

3. Add tomato paste and cook for one minute stirring constantly

4. Remove from heat and add chili powders, cumin, cocoa, garlic, and salt. Stir until combined

5. Return to heat and cook one minute stirring constantly

6. Gradually add heated chicken stock stirring constantly to remove lumps. Bring to a simmer.

7. Remove from heat and add vinegar and pepper to taste.

Sauce may be refrigerated in airtight container up to one week or frozen up to three months.
Tips for success
The key to this sauce is to start with a roux. Then add tomato paste and cook another minute.

Tip One: Always cook your tomato paste as raw tomato paste has a distinctly acidic taste.
Cooking it caramelizes the sugars and makes a more interesting flavor.

Tip Two: By adding the spices to the dry, you open up the spices releasing the oils and
developing a more robust flavor.
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https://www.amazon.com/Cento-Double-Concentrated-ORGANIC-Tomato/dp/B075L9TGVW/ref=asc_df_B075L9TGVW/?tag=hyprod-20&linkCode=df0&hvadid=312140299152&hvpos=&hvnetw=g&hvrand=17663461237664586159&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9032472&hvtargid=pla-570036317161&psc=1
https://www.amazon.com/Ancho-Chile-Pepper-Powder-Ground/dp/B08V933H2Z/ref=sr_1_1_sspa?dchild=1&keywords=ancho+chili+powder&qid=1616430427&s=grocery&sr=1-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUFLODJDQ0Q2SlVORE0mZW5jcnlwdGVkSWQ9QTA0MDA4NDgxVklNRTNSUUdHU1VBJmVuY3J5cHRlZEFkSWQ9QTA4NjYzNDVaM1FNTjNZUlM1Mksmd2lkZ2V0TmFtZT1zcF9hdGYmYWN0aW9uPWNsaWNrUmVkaXJlY3QmZG9Ob3RMb2dDbGljaz10cnVl
https://www.amazon.com/Guajillo-Chile-Powder-Ground-16oz/dp/B08VBMC118/ref=pd_bxgy_img_2/143-1627882-0537400?_encoding=UTF8&pd_rd_i=B08VBMC118&pd_rd_r=97352cc8-7327-4cd3-b595-6f8fb79b41a3&pd_rd_w=EbN79&pd_rd_wg=HrPs5&pf_rd_p=f325d01c-4658-4593-be83-3e12ca663f0e&pf_rd_r=NY079MXKHF5225TWMKAS&psc=1&refRID=NY079MXKHF5225TWMKAS
https://www.amazon.com/Healthworks-Cacao-Powder-Organic-1lb/dp/B00EKLPLU4/ref=sr_1_2_sspa?crid=1RY3NPZTP6BU7&dchild=1&keywords=unsweetened+cocoa+powder&qid=1616430681&s=grocery&sprefix=unsweetened+cocoa%2Cgrocery%2C288&sr=1-2-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEzOVo3OEFDWldXQUozJmVuY3J5cHRlZElkPUEwMjM3MjY0M0Y5MFlWWVFBTDJZQSZlbmNyeXB0ZWRBZElkPUEwMTczMzc1Q0tDOE42UUlWTTlQJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ==
https://www.amazon.com/McCormick-Culinary-Granulated-Garlic-26/dp/B000YV4YB6/ref=sr_1_5?crid=MM8F0P70V288&dchild=1&keywords=granulated+garlic&qid=1616430376&s=grocery&sprefix=granulated+%2Cgrocery%2C359&sr=1-5

Tip Three: Always heat your stock before adding to your roux. Adding cold stock to a hot roux
stops the cooking process and promotes lumps. Slowly incorporating a warm liquid makes a
smoother sauce.

Tip Four: Bring the sauce back up to a very low simmer and cook for two minutes. This will get
the raw flour taste out of your sauce.

Tip Five: This sauce is full of flavor but not heat. Add cayenne or any other chili spice until to
reach your desired heat level.

This sauce is very fast so measure out all your ingredients before you start. From start to finish
is less than ten minutes.
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