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Ingredients 
 

2   ancho peppers 

2   guajillo peppers 

1   spicy dry pepper, optional 

     (chile de árbol, chipotle or morita) 

½ cup  shelled pumpkin seed 

1/3 cup  shelled peanuts 

¼ cup  sesame seed 

 Red Pipián  

(with Vegan Option)  

Pipián rojo  

(con opción vegana) 

2   tomatoes 

¼   white onion 

1 clove  garlic 

¼ tsp  ground cinnamon 

1/8 tsp  ground all-spice 

¼ tsp  ground cumin 

Pinch  ground nutmeg 

Pinch  ground cloves 

Salt and ground black pepper, to taste 

4-6 tbsp  olive oil 

Water, as needed 

1 lb (454 g) pork loin or boneless chops  (omit for vegan) 

1 lb (454 g) sunchokes (aka Jerusalem artichokes, pataca) 

To serve: 

Mexican style rice 

Corn tortillas 

Prepare pork (omit for vegan):  Pat meat dry with a paper towel; cut into pieces, approximately 

one-inch per side.  In a pot, warm up two tablespoons of oil over medium/high heat; add meat and 

fry for a minute or so per side, turning to sear all surfaces; add enough water to cover the meat, 

bring to a boil, then reduce heat to medium.  Cover pot and cook for around 40 minutes, until the 

meat is tender and fully cooked.  Transfer meat to a plate, strain broth through a mesh and reserve.   

Prepare sunchokes: Wash and scrub thoroughly, then place in a pot and cover completely with 

water; boil for 10 minutes, just until partially cooked.  Drain and discard cooking water, then drizzle 

blanched sunchokes with two tablespoons of olive oil, and season with salt and freshly grated black 

pepper. Arrange on a baking tray lined with parchment paper, and roast under the broiler for 

another 20 minutes, turning once halfway; reserve. Prepare ingredients for sauce: Using a damp 

towel, wipe peppers clean; remove stems and seeds from the ancho and guajillo peppers, and stem 

from spicy pepper (if using).  Measure ground spices and place in a small bowl.  Wash tomatoes and 

remove stem spot.  Peel onion and garlic.  Measure pumpkin seed, peanuts and sesame seed.  Roast 

using a dry skillet over medium heat: Start with the ancho, guajillo and spicy (if using) peppers, 

just until they become fragrant, turning frequently to avoid burning, and transferring promptly to a 

bowl.  Add one cup of boiling water to the bowl, and allow peppers to soak.  Roast seeds, one kind 

at a time, stirring constantly, starting with the pumpkin seeds.  Transfer to a bowl, repeat with the 

peanuts, and finish with the sesame seed, adding them to the same bowl.  Reserve.   

Continue on next page ... 
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 … Cont.  Red Pipián (with Vegan Option) - Pipián rojo (con opción vegana) 
Continue roasting with the tomatoes, onion and garlic, turning to char all sides, but careful not to 

burn the garlic.  Transfer to a bowl and reserve.  Process sauce:  Place reserved seeds in a blender 

jar, and add half a cup of reserved broth (or water, for vegan).  Process to grind all the seed, 

stopping to scrape with a spatula, as needed.   Add peppers and their soaking water to the jar and 

process for a few seconds, just to blend the peppers into the seed paste; add reserved tomatoes, 

onion and garlic, with any juices from the bowl; process to achieve a uniform sauce.  Cook Sauce:  In 

a large pot, warm up two tablespoons of oil over medium heat.  Add reserved spices from small 

bowl.  Stir to coat with the oil, allowing to become fragrant, about one minute.  Pour reserved sauce 

from the blender, and fry, stirring continuously to mix with the spiced oil.  Add one cup of reserved 

broth (or water, for vegan) to the blender jar, gently shaking to collect any leftover sauce, then pour 

in the pot with the sauce.  Season with salt and black pepper, to taste, and continue cooking and 

stirring, for about ten minutes, until the sauce has a nice smooth consistency; the sauce is ready 

when it is bubbling and small pools of oil form on the surface (photo below, left).  Add reserved 

pork (photo below, centre), and sunchokes, or omit meat for a vegan dish with roasted 

sunchokes only (photo below, right):  

Correct seasoning with more salt and/or black pepper, if needed.  Gently simmer until all ingredients 

are heated through.   
 

Serve with a side of Mexican style rice, and warm corn tortillas.  In the photo on the previous page, a 

plato mixto - mixed plate, provides a little of everything, for the whole omnivore experience.  Below, 

a vegan plate with roasted sunchokes that look like a chicken drumstick and thigh, covered in red 

pipián, on the left, or on the right, a non-vegetarian plate may have meat and sauce only; both 

versions with a side of rice:  


