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Meatballs in Chipotle Sauce – Albóndigas en chipotle 
Ingredients (for four portions) 
 

1 lb (454 g)  lean ground meat (beef, pork, or mixed) 

1    egg 

1    slice bread; broken into small pieces 

¼ cup   milk 

½ tsp   salt, or to taste  

¼ tsp   ground black pepper, or to taste 

¼ tsp   ground all-spice 

3   tomatoes; washed 

2   chipotle peppers*, or to taste 

¼    onion; peeled and cut into large chunks 

2 cloves   garlic; peeled and cut in half 

1 tbsp   oil 

2-3 cups   water, as needed 

In a mixing bowl, beat egg with a fork, then add milk, salt, pepper and all-spice; mix-in bread and 

allow to soak for a couple of minutes. Incorporate the ground meat, mixing all ingredients together;  

continue kneading with clean hands until the mix looks uniform.  Divide into 16-20 portions, and 

form each one into a ball; set aside.  Score a cross on the bottom of the tomatoes, then blanch in 

boiling water until skins start to crack and separate from the flesh; transfer to a bowl, remove skin 

and stem spot, and slice into quarters.  Transfer tomatoes to a blender jar, add chipotles with their 

liquid, onion and garlic, and process in the blender until smooth.  In a large pot, warm up oil over 

medium-high heat, then add tomato mix, stirring and frying the sauce for 2-3 minutes; add two cups 

of water.  Bring back to boil, then lower heat to a simmer, and cook for 10 minutes; carefully drop 

meatballs into the pot, one by one, and add just enough water to cover the meatballs, gently stirring 

to incorporate all the ingredients.  Bring to boil again, then lower the heat to a simmer and cook, 

covered, for  20 minutes;  uncover and continue cooking for another 10-15 minutes.  Adjust 

seasoning with salt and pepper, as needed, and serve hot, with a side of Mexican style rice, and 

crusty bread or corn tortillas.  In the photos at the top, a plate of meatballs prepared with chipotles 

in adobo with a side of Mexican style red rice, and another plate with meatballs prepared with 

rehydrated chipotles with a side of Mexican style white rice, fried plantain and cream.  As it may be 

appreciated, the sauce with rehydrated chipotles will tend to have a deeper tone; it will also have a 

spicier flavour. The spiciness may also be controlled by adding less or more chipotles. 

*  Chipotles may be from dry (photo below, left), soaked in half a cup of hot water, with stems 

removed (photo below, centre), or from can in adobo sauce, including about 1/4 cup of adobo 

(photo below, right): 


