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Ingredients 
 

1 lb (454 g)  salted dry cod; boneless, skinless 

¼ cup   olive oil 

1 large   onion  

4 cloves   garlic 

2-3 medium  potatoes 

1 can (796 ml)  crushed tomatoes 

½ cup   water, or more, as needed 

½ bunch   parsley 

1 cup   green olives; pitted or stuffed 

5-6    yellow pickled peppers; known as güeros, largos, or carricillos.  If not available, other    

                                   yellow pickled peppers may be used, such as hot banana or even pepperoncini 

Salt, if needed, to taste 

Pepper, to taste 

Optional: peeled and slivered almonds, capers, roasted red peppers 

To serve: crusty bread, corn tortillas 
 

Place fish in a non-metallic container, and cover with water; store in the fridge, changing water three 

to four times a day, for two to three days, until the water is not salty anymore.  Drain water, and 

break fish into small pieces, removing and discarding any remains of skin, tough tissue or 

bones.   Reserve shredded fish.   Wash parsley and potatoes.  Remove and discard tough stems from 

parsley and finely chop; reserve.  Peel garlic and mince; reserve.  Peel onions and chop finely; 

reserve.  In a large pot, warm up olive oil over medium heat, add chopped onions and sauté, stirring, 

until onions are translucent; incorporate minced garlic.  Cook for half a minute, stirring, to avoid 

burning the garlic, then add shredded fish.  Mix fish in, coating with the oil and aromatics, and 

continue cooking and stirring occasionally for five minutes, so the fish may absorb all the 

flavour.  Meanwhile, peel potatoes and cut into small cubes, then add to the pot and 

incorporate.  Allow the potatoes to cook for a couple of minutes, then open can of tomatoes and 

pour in, along with half a cup of water.  Mix to incorporate, bring to boil, then reduce heat.  Cover 

and let simmer for half an hour, stirring occasionally.  Check potatoes with a fork, and continue 

cooking until tender, adding more water, if needed.  Once potatoes are fully cooked, add olives, 

capers (if using), and parsley; stir to mix, and continue cooking for another five minutes.  Check 

seasoning and adjust, as needed, with salt and pepper, to taste.  Add almonds and roasted red 

peppers (if using); the yellow pickled peppers may be offered on the side, at the table, or added to 

the pot.  Serve hot with crusty bread and corn tortillas, as shown above. 

 

NOTE: Many cooks choose to prepare this stew a day in advance, and reheat it the next day before 

serving, once the flavours have had a chance to meld together.  It is very traditional to scoop 

reheated leftovers ("el recalentado") into a crusty telera bun, for a torta de bacalao. 

Mexico City Style Cod Stew ––  

Bacalao estilo CDMX 


