
Beef Soup in Red Sauce  

 Mole de olla 
Ingredients 

1 lb (454 g)   stewing beef; in chunks 

½ lb (227 g)  beef shank with bone; in chunks 

1    bay leaf (or a bunch of fresh epazote, if available)  

Water, as needed 

Salt, to taste 

2 tbsp   white wine or apple cider vinegar 

Sauce: 

5-6    dry red peppers, such as ancho, pasilla or guajillo 

1    medium onion (reserve outer layers) 

2    medium tomatoes 

2 cloves   garlic 

1 cup    water 

Vegetables: 

2 ears corn, 1 chayote, 2 zucchini, 1 cup green beans, 1 carrot 

1 potato (optional); peeled, cubed 

Chochoyones: 

1 cup            corn flour for tortillas (masa harina, Maseca™) 

1 cup    water 

1 tbsp   vegetable oil (or lard) 

¼ tsp    salt, or to taste 

To serve: Lime wedges 
 

Remove seeds and stems from peppers; peel onion (reserve outer layers for meat) and cut in half; peel garlic cloves; 

wash tomatoes; reserve.  Wash vegetables, then prep: slice corn into quarters; peel carrot, cut in half lengthwise, then 

each half into two-inch sticks; peel chayote, cut into eight to ten pieces; slice green beans into thirds; trim ends off 

zucchini, slice lengthwise into quarters, then each piece in half; reserve. In a large pot, arrange meat chunks, reserved 

outer layers of onion, and bay leaf (or epazote); add enough water to cover meat.  Bring to boil over high heat, then 

lower to a rolling simmer; after a few minutes, skim any foam off the top with a spoon.  Cover and continue simmering 

for at least one hour.  Meanwhile, mix all the chochoyones ingredients in a bowl, until a firm dough is formed; take 

small pieces of dough, about one teaspoon at a time, and form into a ball; make an indent with a finger or a small 

measuring spoon.  The dough is enough to make approximately 60 dumplings; arrange on a tray and let rest 

uncovered until needed.  Check meat with a fork; it should flake easily.  Prepare the sauce: on a dry skillet (no oil), over 

medium heat, char the cleaned peppers, onions, garlic and tomatoes; turn frequently, and remove peppers as soon as 

they crisp, to avoid burning.  Remove garlic, and continue charring the onions and tomatoes for a few more minutes.  

Place peppers in a bowl with 1 cup of water, and let the other sauce ingredients cool down on a plate; reserve.  

After a total time of 1 1/2 hours, the meat should be tender and falling apart when tested with a fork.  Remove herbs 

and onions, increase heat to medium/high, and add pieces of corn.  Let cook for about ten minutes; add the rest of the 

vegetables in the following order, letting cook for about five minutes between each addition: chayote, potato (if using), 

carrot, green beans, and zucchini.  Cover an continue cooking.  Meanwhile, place the charred peppers with their 

soaking water in a blender jar.  Add reserved onions, tomatoes and garlic; process until completely smooth.  Uncover 

pot and add sauce, either straight from the blender jar, or pouring in through a strainer for a smooth texture.  Bring 

back to a boil, stirring gently to combine sauce; add more water as needed, salt to taste and vinegar.  Let simmer for 

another five minutes, and adjust seasoning, if needed.  Just between five to ten minutes before serving, drop reserved 

chochoyones gently in the pot, making sure they get covered with broth.  Once the chochoyones are cooked, scoop a 

little of everything in a large soup bowl, and top with broth; serve with lime wedges on the side. 

 

A mild version of this dish, called "caldo blanco" (clear soup, or literally, "white broth") may be prepared by omitting the red 

sauce and chochoyones (they tend to taste pasty in the clear broth).  
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