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Tejuino 

Ingredients 

 

Tejuino base 

½ cone    piloncillo (or ½ cup dark brown sugar, such as muscovado or dark demerara) 

½ cup    nixtamalized corn flour (aka masa harina, such as Bob’s Red Mill™) 

3 ½ cups    water 

1 tbsp    freshly squeezed lime juice 

 

To serve 

Ice cubes 

Cold water 

Limes (for juice) 

Sea salt 

Lime sorbet; optional (for Guadalajara style) 

Mexican chili powder (such as Tajín™); optional 

 

Add corn flour to 2 cups of cold water, and mix with a beater or a fork, to break up any clumps and 

form a smooth slurry; reserve.  Place 1 1/2 cups of water in a pan and bring to boil over high heat; 

add piloncillo (or sugar) and stir until it dissolves completely.  Reduce heat to medium and slowly 

pour reserved corn slurry; continue cooking for about 5 minutes, stirring constantly to prevent 

sticking to the bottom, until the mix thickens.  Pour into a ceramic container, preferably clay.  Let 

cool for a few minutes, then add lime juice and mix thoroughly.  Cover with a double layer of 

cheesecloth, securing with string or a rubber band.  Place in a dark and cool spot; leave 

undisturbed for at least two days, and up to four.  After the fermentation period, the mix should 

appear coagulated and have acquired a sweet and slightly alcoholic scent.  This tejuino base may 

be kept in the fridge for another couple of days (makes approximately 3 cups).  To serve, mix base 

with enough cold water to make it pourable (about 1 cup base to 1/2 cup water for one large 

serving).  Place plenty of ice cubes, juice from one lime, and a generous pinch of sea salt in a 

cocktail mixer (or large bottle with lid); add diluted tejuino mix; close container and shake 

vigorously for a few seconds, then transfer to a serving cup (photo below, left).  Other ways to 

enjoy it are: adding a scoop of lime sorbet (photo below, centre), or sprinkling with Tajín™ Mexican 

seasoning (photo below, right): 


