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Coahuila Style Breakfast 

Desayuno Estilo Coahuila 

Ingredients  (for two) 
 

1/3 lb  (150 g)  fresh Coahuila Style chorizo*  

1 tbsp   vegetable oil 

4    eggs 

1 cup   beans from the pot* 

Warm wheat flour tortillas*  

Freshly brewed strong coffee 

Warm milk 

Sugar, to taste 
 
 

Add vegetable oil to a pan, and fry chorizo over medium heat, stirring occasionally 

until fully cooked (photo below, left).  Crack eggs and add directly in the pan with the 

crisped sausage (photo below, centre), stirring and breaking the eggs into chunks until 

firm (photo below, right).  

Divide eggs and beans amongst two plates, and serve with tortillas, coffee and milk on 

the side (photo at the top).   

Each person may help themselves to tortillas, and mix 

strong coffee and warm milk for a cup of café con leche 

(photo right), adding sugar to taste. 

 

 

 

* recipes in next three pages ... 



Coahuila Style Chorizo (with vegan option) – 

Chorizo Estilo Coahuila (con opción vegana) 
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Ingredients (for 2 pounds) 
 

2 lb (1 kg)   ground pork, or plant-based ground meat substitute 

5    ancho peppers; wiped clean 

2    guajillo peppers; wiped clean 

1 cup   apple cider vinegar 

5 cloves   garlic; peeled 

1 tsp   ground cumin 

1 tsp   ground black pepper 

½ tsp  dry oregano 

½ tsp   ground cloves 

½ tsp   ground nutmeg 

2 tsp   coarse salt, such as Kosher 
 

Remove stems and seeds from peppers.  In a small pot over high heat, bring vinegar to boil and add 

peppers.  Allow to cook for one minute, then remove pot from heat and allow peppers to soak for 

ten to fifteen more minutes, as the vinegar cools down.  Place garlic, spices and salt in a blender jar; 

add peppers and half a cup of the soaking vinegar; blend for one minute to obtain a smooth paste, 

and reserve.  In the photos below, a batch made with plant-based ground Beyond Meat™ (left) and 

ground pork (right): 

Place ground meat (or substitute) in a non-reactive container.  

Add reserved paste: 

To cook, start with one or two tablespoons of oil in a pan; add 

chorizo and fry over medium heat until fully cooked, stirring 

and breaking up to desired size: 

Very thoroughly, mix together the paste and ground meat (or 

substitute), breaking into small clumps, until it is coloured 

uniformly (photos right).  At this point, the preparation may be 

formed into sausages using tripe or soy-based casing, or just 

cover the container with cheese cloth, securing with an elastic 

band or string.  Store the fresh chorizo in the refrigerator at 

least overnight, to allow all the flavours to meld.    



Beans from the Pot 

Frijoles de la Olla 
 

Ingredients (for approximately 2 cups, plus broth) 

1 cup dry beans (pinto, bayo, or canario) 

5 cups water (approximately) 

½ onion 

1 tbsp pork lard (or 1 tbsp vegetable oil, for vegetarian version) 

1 tsp salt, or to taste 

2 tbsp fresh epazote leaves (see note); washed and chopped 

Wash an drain beans; remove any brush, pebbles or damaged beans; set aside.  Bring water to boil 

in a large pot, then add beans, onion, fat and salt.  Bring back to boil, then reduce heat to medium 

and cook beans, covered, until tender (about 2 hrs.), checking occasionally to make sure the beans 

are completely covered with water; if needed, add more boiling water.  Once beans are fully 

cooked, remove lid, add epazote, and adjust seasoning with more salt, to taste.  Let simmer for 

another 10 minutes.  

Note: Epazote is a traditional Mexican herb, called wormseed in English.  In addition to the unique 

flavour imparted to the beans in the pot, it is also said to help prevent flatulence.  If epazote is not 

available, a combination of summer savoury and parsley might achieve the closest result both in 

terms of flavour, and also digestive comfort. 
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©MySliceofMexico.ca  Wheat Flour Tortillas –  

Tortillas de harina de trigo 

Ingredients (for 6 tortillas) 

 

1 cup (125 g)    all-purpose flour  

½ tsp     baking powder 

½ tsp     salt 

2 tbsp     oil  

½ cup     warm water  

          

 

In a large bowl, mix all the dry ingredients.  Pour oil over them, slowly and with a spiral motion, 

beginning at the edge of the bowl; incorporate ingredients with a spatula.  Continue mixing until oil 

is not visible, and the mix appears sandy.  Add warm water gradually, and continue mixing, until a 

ball may be formed (might not need all the water).  Transfer to a flat surface and knead lightly for a 

couple of minutes; then form into a ball.  Transfer back to the bowl, and let rest, covered, for ten 

minutes; divide into six portions, and form each portion into a thick disc; keep covered until 

needed.  Place a large pan or skillet over medium heat until hot, then reduce heat to 

low.  Meanwhile, start flattening each disc with a rolling pin over a lightly floured surface.  Continue 

extending, to a thin circle of approximately six inches in diameter; place circle on hot skillet, and 

allow to cook until blisters have formed all around the tortilla.  Flip tortilla; it should be dry and have 

a few light golden brown spots; allow to cook on the other side, until it blisters again, then transfer 

to a clean kitchen towel, and keep warm.  Repeat with the rest of the discs.   

One of the nicest features of wheat flour tortillas is that they travel well carrying fillings without 

getting soggy, and they are pleasant to eat even cold.   These characteristics make them a lunch box 

favourite, instead of corn tortillas, or stuffed and rolled in burritos. 


