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Popped Amaranth Squares – Alegrías 

Ingredients 
 

1 ½ cups  popped amaranth (see how to pop amaranth seed on page 3) 

¼ cup  brown sugar or shaved piloncillo 

2 tbsp  agave syrup or honey 

To decorate: dried fruit, nuts, etc., optional 

Prepare an 8x8 inch container by lining with parchment paper; if using decorations, place at the 

bottom of the mould (photo below, left).  In a pot, melt sugar and syrup (or honey) together over 

medium heat, cooking until a smooth and sticky paste is formed (photo below, centre).  Remove 

from heat and add popped amaranth, stirring vigorously (photo below, right): 

Pour into prepared mould (photo, below, left) and flatten surface with the back of a spoon, for a 

uniform thickness (photo below, centre).  Slice into portions with a sharp knife (photo below, right):   

Continue on next page ... 
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Allow to cool completely and set for at least two hours before taking out of the mould.  Serve with 

the bottom side up (photo on next page).  
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Wafer Sandwiches with Amaranth Trim – 

Sandwiches de galleta con adorno de amaranto 

Ingredients 

Wheat wafers, plain or with pattern, such as tort wafers, cut into 3x3 inch squares 

Agave syrup or honey, for dipping, plus more for filling, or  

Other fillings of choice such as cajeta (goat’s milk caramel), peanut butter, etc. 

Popped amaranth seed 

 

Spread filling on the patterned side of each square; in the photo below, left, agave syrup was 

drizzled to pool in the small squares on the wafer.  Close sandwiches by joining two squares, with 

the filling in the middle.  Pour some agave syrup or honey in a bowl, and popped amaranth into 

another bowl.  Dip all the edges of each sandwich in the first bowl, to make them sticky (photo 

below, centre); dip each sticky edge in the amaranth, to coat (photo below, right):  

How to Pop Amaranth Seed on next page ... 
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How to Pop Amaranth Seed 

Every stove and pan are different, so there are no 

general directions, just that the heat must be 

moderate, and the seed batches small.  Start with a 

small stainless-steel saucepan and about one 

teaspoon of raw amaranth seed at a time.  In the 

photo right, raw amaranth (at the centre) has been 

heated from high heat in attempt #1, which was too 

extreme and burned the seed before popping, 

going gradually down, clockwise in the photo.  

Batch #4 was the optimum heat level for popping, 

and batch #5 was too cold, so popping diminished 

again.   

Once the right heat level has been established, continue popping amaranth seed in batches of about 

one teaspoon.  Popped amaranth, as shown below, may be used to prepare many traditional 

Mexican sweets: 
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