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Tamarind Treats (Sweet or Spicy) -  

Tamarindos (de dulce o de chile) 

Ingredients 

 

1 lb (500 g)   tamarind pods; peeled and strings removed 

1 ½ cups    water 

1 cup    granulated sugar, plus more for coating 

1 tsp    ground hot chili pepper (such as piquín or cayenne), or to taste 

1 tsp    salt 

 

In a pot, bring tamarind and water to a boil; reduce heat to a simmer and continue cooking, stirring 

occasionally, for about five minutes, until the pulp begins to combine with the water, to form a thick 

sauce.  Remove any strings spotted during cooking.  Once the paste is thick, and it begins to stick to 

the bottom of the pot, remove from heat.  Strain through a mesh, reserving the seeds and pulp in 

the mesh for later.  

 

For the sweet treats: Return the strained pulp to the pot, and add granulated sugar; place pot over 

medium/high heat, and stir to dissolve sugar; continue cooking and stirring until the paste turns 

darker, and the bottom of the pot may be seen when the paste is pushed with the back of a spoon 

(about another five minutes).  Let rest for a few minutes, and allow to cool down.  To shape into 

individual portions, place a good amount of more granulated sugar in a small bowl, then drop a 

hipping spoonful of paste in the centre; toss some sugar on top and gently flip the paste to coat 

with sugar; pick up and mould into a ball, or any other shape, and repeat with more paste (enough 

for about a dozen treats.)  Let rest, uncovered, at room temperature; they will set and become 

manageable for storage. 

 

For the spicy treats: Place the reserved seeds and pulp from the mesh in a bowl, add cayenne or 

piquín powder and salt, mixing to incorporate.  Serve in small clay pots (cazuelitas) or any other 

small bowls. 

 


