
Oaxaca Style Black Sauce - Mole negro estilo Oaxaca 
 

Ingredients (for 8 portions) 
 

10 dry dark peppers, such as a combination of mulato, black pasilla, and black chilhuacle  

½ onion; peeled and sliced into two pieces 

3 cloves garlic; peeled 

1 tomato; washed 

2 avocado leaves, or omit, if not available 

1 plantain 

¼ tablet (approx. 28 g, 1 oz.) Mexican chocolate (such as Ibarra™ or Abuelita™) 

1 slice bread 

1 corn tortilla 

½ tsp dry oregano, preferably Mexican 

½ tsp dry marjoram 

½ tsp dry thyme 

1 bay leaf 

¼ stick Mexican cinnamon (other cinnamon will be hard to grind, use ½ tsp ground cinnamon) 

¼ tsp ground all-spice 

¼ tsp ground cloves 

½ tsp ground black pepper 

Pinch anise seed 

2 tbsp peanuts; out of the shell but with dark film on 

4 tbsp nuts (almonds, walnuts or half of each) 

2 tbsp sesame seed 

2 tbsp raisins 

Vegetable oil or lard 

3 cups chicken broth, or water, as needed 

2 tbsp sugar, or to taste 

Salt, to taste 
 

Wipe peppers clean with a damp towel; remove and discard stems; remove seeds and save about 

two tablespoons.  Roast peppers on a dry skillet (no oil) over medium heat, turning frequently and 

being careful not to burn them, but long enough that they swell and become crispy; work in 

batches, transferring the roasted peppers to a large bowl.  At the end, add reserved seed to the 

skillet, stirring to toast them evenly.  It is fine to toast the seeds until slightly burnt; transfer them to 

a separate bowl.  Toast corn tortilla in the skillet or a toaster oven, carefully burning it as dark as 

possible.  Add to the bowl with toasted seed, breaking into pieces and crumbling.  Dry roast all the 

spices, dry herbs and avocado leaves (if using) in the skillet; stir and turn, just until they become 

fragrant, then transfer to the bowl with the seed and burnt tortilla crumbs  
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… Cont.  Oaxaca Style Black Sauce - Mole negro estilo Oaxaca 
 

Dry roast the tomato, onion and garlic in the skillet.  For these vegetables, a well charred 

(tatemado) finish is wanted.  Transfer half the onion and two cloves of garlic to the large bowl.  

Remove stem end from tomato, slice into chunks and transfer to a blender jar, along with any juices 

from it; add the resto of the onion and the last clove of garlic.  Blend thoroughly into a smooth 

sauce and reserve.  Wash plantain and slice in half; peel and slice one half, and reserve the other 

half.  Toast bread and slice into chunks. In a large pan, add two tablespoons of lard (or vegetable 

oil), and warm up over medium heat.  Add almonds, walnuts and peanuts, stirring and frying for 

about two minutes:  add plantain slices.  Continue cooking, flipping the plantain as the slices turn 

golden brown.  Add bread, raisins and sesame seeds, stirring constantly until everything is toasted 

and has turned dark, and the sesame seeds start to pop.  Add reserved ingredients from the large 

bowl, and one cup of broth, or water.  Bring to a boil, then reduce to a simmer, cooking and stirring 

until bread and peppers have wilted.  Meanwhile, place all the ingredients in the bowl with the 

pepper seeds in a mortar or blender jar; add a little liquid (broth or water, about a quarter of a cup), 

and process with pestle by hand, or at high speed in the blender, until a smooth paste is 

formed.  Add all the contents of the pan, and grind or process until a very smooth paste is 

obtained.   Back in the pan, add two more tablespoons of lard (or oil); warm up over medium heat 

then add the paste.  Cook the paste, stirring constantly to avoid burning; continue for at least 

twenty minutes, and until the paste turns dark and does not stick to the pan anymore.  Add salt to 

taste, about one teaspoon, and chocolate.   Stir until well dissolved, then add sugar, and continue 

stirring to dissolve, as well.  Pour in reserved tomato sauce.  Gradually add another cup of broth (or 

water), stirring to incorporate.  Continue cooking to form a smooth paste, about ten more 

minutes.  Correct seasoning with more salt or sugar, to taste.  This paste may be cooled down to 

room temperature, packed in freezer bags and kept in the freezer for up to three months.  If 

preparing for a meal, add more liquid, as needed, to achieve the consistency of a thick sauce.  The 

classic way to serve this mole negro in Oaxaca is with bone-in pieces of cooked chicken, covered 

with a generous portion of mole, and a side of Mexican Style White Rice and fried plantain slices 

(the reserved half from the recipe may be used here).  Finish by sprinkling some toasted sesame 

seeds on the mole, and serve with warm corn tortillas: 
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