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Ingredients (for approximately two cups) 
 

50 g   dry chipotle peppers (12 morita, or 10 chipotle meco) 

1 cup  freshly boiled, very hot water, plus more, as needed 

½   white onion; peeled and thinly sliced (approximately one cup) 

4 cloves  garlic; peeled 

½ cup  apple cider vinegar 

2 tbsp  oil, such as olive 

60 g   piloncillo (or ¼ cup muscovado or brown sugar) 

8 whole  black peppercorns 

2   bay leaves 

Piece  Mexican cinnamon stick, approximately 2 inches long (5 cm),  

   or just a pinch ground cinnamon 

½ tsp  dry marjoram 

1 tsp  salt, or to taste; divided  
 

Wash dry peppers in cold water, drain and place in a bowl; add hot water; if needed, add more hot 

water, to fully cover the peppers.  Allow to soak for at least one hour.  Meanwhile, place the sliced 

onions in a non-reactive bowl, then add one tablespoon of oil, half a teaspoon of salt, the black 

peppercorns and the marjoram; mix thoroughly with a fork, separating the onion layers and coating 

with oil, and reserve.  Once the peppers look hydrated, warm up the other tablespoon of oil in a pan 

over medium heat; add garlic cloves and sauté for about one minute, stirring and turning constantly 

to avoid burning.  Add bay leaves and cinnamon and continue to cook for just a few seconds.  Add 

peppers with their soaking water, the rest of the salt, piloncillo and apple cider vinegar.  Continue 

cooking and stirring until the piloncillo dissolves completely, and the liquid comes to a boil.  Reduce 

the heat to bring to a simmer, cover, and cook for 30 to 40 minutes, stirring occasionally and 

checking for the peppers to be fully hydrated and soft; add more hot water as needed.  Uncover the 

pot and continue cooking and stirring, to reduce the liquid, until the bottom of the pan may be seen 

when scraped with a wooden spoon.  Turn off the heat and add reserved onions, with any juice that 

might have formed.  Mix perfectly, coating the onions with the reduction; adjust seasoning with 

more salt, if needed, to taste.  Cover pot and allow to cool down to room temperature.  Transfer to 

jars with lids.  The jars may be kept refrigerated for a couple of weeks, or processed in a hot water 

bath for five minutes for preserving.   

Sweet Chipotle Peppers – 

Chipotles dulces 

These sweet chipotles are great to pair with steak, or 

any other meat, to spice up soups and stews, and  they 

are used in the Mexican state of Puebla to top their 

famous cemitas preparadas, an iconic sandwich made 

with buns of the same name, as shown in the photo, 

right:  


