
Campeche Style Stew – Puchero estilo Campeche 

From MySliceofMexico.ca  

Ingredients (for 8 to 10 portions)      Total time needed: 3 to 4 hours 

 

Meat: 

½ lb (225 g)   beef, such as sirloin or chuck, bone optional; cut into large chunks 

½ lb (225 g)   pork, such as shoulder, leg or loin, bone optional; cut into large chunks 

½ lb (225 g)   chicken, bone and skin optional; cut up into pieces 

 

Vegetables, all washed and dried: 

1 large    carrot 

1     chayote 

1     squash (winter, such as kabocha, or summer, such as zucchini) 

1     ear corn; husk and silk removed 

¼     cabbage 

1 large    potato 

1     sweet potato 

2     kohlrabies 

1     plantain 

1     red sweet pepper 

2     habanero peppers (or one sweet yellow or orange pepper, for mild salsa) 

1 bunch    radishes 

1     avocado 

1     lemon 

3     limes 

 

Aromatics and Seasonings: 

1     white onion; peeled and cut into quarters 

½     red onion; peeled 

6 cloves    garlic; peeled (and halved, if large) 

1 tbsp    fresh spearmint; washed and chopped finely 

2 tbsp    fresh cilantro; washed and chopped  

1     bay leaf 

¼ tsp    ground cinnamon 

¼ tsp    ground all-spice 

Pinch    ground cloves 

½ tsp    saffron; whole strands, or powdered 

¼ cup    orange juice 

Salt and pepper 

 

1 cup    long grain rice 

½ cup    thin pasta noodles (Middle Eastern style) 

4 tbsp   cooking oil 

Water, as needed 

Warm corn tortillas, to serve; optional 
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Cook meat -  (Note: This step may be done the night before, allowing to cool, and storing in the fridge 

overnight, or start as the first step on cooking day, and continue with the rest of the recipe, as the meats 

cook.)  Place beef and pork chunks in a pot; add one quarter of the white onion, the bay leaf and enough 

water to cover the meat; bring to a boil over high heat, and skim foam from the top.  Reduce heat to a 

simmer, cover pot and cook for 45 minutes; increase heat to high, add chicken and more water, if needed, 

to cover meat.  Bring to a boil and again, skim any foam; reduce heat to a simmer, and cook, covered, until 

all meats are tender and fully cooked. 

 

Prepare marinated radishes and red onion - Remove tops and bottoms from radishes; slice each in half 

lengthwise and slice thinly.  Place in a non-metallic bowl, sprinkle with half a teaspoon of salt, or to taste, 

and the juice of half a lime (approximately two tablespoons); mix thoroughly and set aside.  Slice red onion 

into half circles; place in a non-metallic bowl along with one tablespoon of chopped cilantro, juice from the 

other half lime, and half a teaspoon of salt, or to taste.  Mix thoroughly and set aside. 

 

Roast peppers and aromatics - Remove stem and seeds from red sweet pepper, and slice into strips; 

reserve half for later.  Remove stems and seeds from habanero peppers; wear gloves and do not touch 

your face, or use sweet pepper for a mild salsa.   In a heavy pan or skillet, dry roast (no oil) the (one half of) 

red pepper strips, one quarter of white onion, the garlic cloves and the habanero (or sweet) peppers.  Turn 

frequently until slightly charred, being careful not to burn the garlic.  Remove from heat and reserve red 

pepper strips, onion and 1 clove of garlic.   

 

Prepare salsa - Transfer roasted habanero (or sweet) peppers and the rest of the garlic to a blender jar; add 

orange juice, the juice of one lime, and half a teaspoon of salt, or to taste.  Process ingredients in the 

blender for a few seconds, not until completely pureed, leaving small pieces, for a runny salsa with some 

chunky texture. Pour into a bowl and reserve.    

 

Note: The marinated sides and salsa may be prepared the night before up to this step, and kept covered in 

the fridge, until one hour before serving time. 

 

Set up ingredients for rice - rinse rice in a bowl, changing water at least twice, then drain onto a colander; 

shake colander to remove any excess water, and set aside. Measure two cups of water in a measuring cup, 

and add half a teaspoon of salt, or to taste, and a quarter teaspoon of saffron; mix and set aside.  Finely 

chop reserved half of raw red sweet peppers, and the last two quarters of white onion, and set aside.  

 

Set up flavourings - Cut the lemon and the third lime lengthwise, then slice into half circles; set aside.  Set 

the second tablespoon of cilantro and the spearmint aside.  Measure and place ground cinnamon, cloves 

and all-spice in a small bowl, along with a quarter teaspoon of saffron; set aside. 

 

Prepare noodles for stew - Warm up two tablespoons of oil in a small pan over medium heat; add pasta 

noodles, and fry until slightly browned, stirring constantly to avoid burning.  Promptly remove from heat 

and set aside. 
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Prepare vegetables for stew - peel chayote, carrot, potatoes, sweet potatoes, kohlrabi and plantain; then, as 

shown below, clockwise from top left: dice chayote and carrots; shave corn kernels off the cob; cut zucchini 

into quarters lengthwise and then slice; dice potato and sweet potato; peel plantain, cut in half lengthwise and 

slice (keep in a plastic bag to avoid browning); cut cabbage into six pieces; at the centre of the photo, kohlrabi 

cut into short sticks: 
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Process cooked meat -  once the meats are fully cooked, remove from the pot, discard skin and/or bones, 

and chop or shred into bite-size pieces, and reserve.  In the photo below, left to right, shredded chicken, and 

chopped beef and pork:  
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Assemble and cook stew -  Strain broth through a mesh onto another large pot over high heat.  Once the 

broth is boiling, add carrots and allow to cook for two minutes, then add chayotes.  After another five 

minutes, add corn kernels.  Adjust heat to bring to a simmer, and cook for a few minutes. 

 

Start saffron rice - Meanwhile, bring all reserved ingredients for rice near the stove.  In another large pan 

with lid, warm up the last two tablespoons of oil over medium heat, then add and sauté the reserved chopped 

onions and sweet peppers; after a minute, add drained rice.  Stir rice with the veggies, to coat with oil, and 

continue cooking until the rice slightly browns, and becomes fragrant, stirring constantly to avoid 

burning.  Promptly pour in the salted water with saffron, and as soon as it boils, cover pan with lid and reduce 

to the minimum heat setting.  Allow to simmer, undisturbed, for twenty minutes. 

 

While the rice simmers, back to the stew - drain diced sweet potatoes and potatoes and add to the pot; 

after five minutes, add kohlrabi.  After a couple of minutes, add the reserved cinnamon, all-spice, cloves and 

saffron; allow to cook until potatoes are fork-tender, about ten minutes, then add zucchini.  Next, add 

plantain, cabbage, and reserved roasted red peppers, garlic clove and onion (photo below, left).  Add reserved 

cooked meats, stir, and top with hot water, as needed, just to cover all ingredients (photo below, right),  

Continue on next page ... 

… Cont    Campeche Style Stew – Puchero estilo Campeche 

Bringing back to boil, and allow to simmer until meats are warmed up. 

 

Meanwhile, back to the rice, after the twenty minutes are up, uncover and check that the water at the 

bottom has evaporated; turn off heat but leave pan on the hot burner, undisturbed, for five more minutes, 

then fluff rice with a fork: 

Move away from hot burner, and reserve until serving time. 
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Back to the stew, add reserved slices 

of lime and lemon, and herbs 

(spearmint and cilantro, photo left). 

Finally, adjust seasoning with salt and 

pepper, to taste, and  just before 

serving, incorporate reserved fried 

noodles (photo right): 
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Slice and peel avocado and set in a bowl at the 

table, along with marinated radishes and red 

onions, and roasted pepper salsa:  

Serve generous bowls of puchero, with a side of saffron rice, for each person to add condiments to their 

taste, and offer warm tortillas (if using): 
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For vegetarian/vegan option, instead of meat: 

 

2 cups     cooked sweet peas 

1 tablet (11 g)    mushroom bouillon mix 

 

Skip all steps involving meat, but follow the same directions for prepping and assembling marinated side 

dishes, roasted pepper salsa, saffron rice and avocado.  Start the big pot for the stew by bringing six cups of 

water to boil over high heat, then add the bay leaf, one quarter of the white onion and a tablet of mushroom 

bouillon mix.  Start adding vegetables and continue directions as before.  After adding the roasted red 

peppers, onion and garlic to the pot, discard bay leaf, and add the sweet green peas and enough hot water 

to cover all ingredients: 
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Continue directions as before, to finish the stew, the rice, and set the table with sides and toppings.  Serve as 

for the regular stew: 
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