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Ingredients (for four portions) 
 

1 ¾ lb (800g)  freshwater fish filets, such as basa (catfish), pickerel, etc. 

6-8    small fish, such as fresh charal, smelt, etc. 

4 cups   quintonil (Mexican pigweed leaves), or baby spinach 

1 cup   nopales (paddle cactus); cooked strips (homemade, or from jar) 

¼ cup   epazote leaves; washed and coarsely chopped; or ¼ cup cilantro, chopped, or omit 

4-6 tbsp   sunflower oil, or lard 

½ cup   masa (corn tortilla dough), or ½ cup nixtamalized corn flour 

Water, as needed 

Salt, to taste 
 

For red sauce: 

8    dry red peppers, such as chicosle, guajillo, or a mix; wiped clean,  

          stems and seed removed 

3    tomatoes; washed, and stem spots removed 
 

OR, for green sauce: 

1 lb (454g)  tomatillos; papery shell removed, and washed 

3-4    jalapeño peppers 
 

Mix enough water with masa (corn dough) or nixtamalized corn flour to obtain a thick slurry (similar 

to pancake batter); reserve (photo below, left).  This step is optional: pan fry the small fish in two 

tablespoons of oil over medium heat (photo below, right), to add flavour, and prevent them from 

breaking later on, when added to the sauce; after cooking on both sides, remove to a plate and 

reserve. 

Fish in Red (or Green) Sauce – Mixmole rojo (o verde) 

Note: if preparing the two sauces, 

either double the first nine 

ingredients below, to make four 

portions of each, or use half the 

quantities listed for red peppers, 

tomatoes, jalapeños, and tomatillos, 

to make two portions of each. 

Continue on next page ... 
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For red sauce option:  place cleaned red 

peppers in a pot with boiling water over high 

heat.  Cook for about five minutes, until 

peppers are fully hydrated and soft.  Remove 

from heat and allow to cool down. Place 

peppers with about half a cup of liquid from the 

pot in a blender jar; slice tomatoes into large 

chunks, and add to the jar.  Process long 

enough to obtain a very smooth sauce. 

… Cont.  Fish in Red (or Green) Sauce – Mixmole rojo (o verde) 

For green sauce option:  Cook tomatillos and 

jalapeño peppers in a pot with boiling water 

over high heat, just until tomatillos change to a 

lighter shade of green.  Remove from heat, and 

drain.  Remove stems and seeds from peppers, 

and place in a blender jar; add 

tomatillos.  Process until smooth.  

Warm up two tablespoons of oil in a large pot over medium heat, then pour the choice of sauce 

in;  add about one cup of water to the blender jar, to gather any leftover sauce, then pour into the 

pot.  Bring to a boil, then reduce to a simmer, and cook for fifteen minutes, stirring 

occasionally.  Add reserved corn slurry, stirring to incorporate; continue cooking and stirring, until 

the sauce starts to thicken, then add reserved small fish, epazote, cactus, and greens: 

Season with salt, to taste, stirring gently to incorporate everything, and allow to simmer until greens 

have wilted.  Keep warm until serving time. 
 

Right before serving, warm up two tablespoons of oil in a large frying pan over medium 

heat.  Arrange fish filets (if skin on, skin side down), in a single layer, and cook for a few minutes, 

until flesh turns opaque.  Flip fish and cook second side for a couple more minutes.  Place one 

portion of fish in a bowl or plate, then scoop a generous portion of sauce of choice, trying to include 

a little of each ingredient.  In the photos below, red mixmole (left) and green mixmole (right) served 

in clay bowls:    

Enjoy mixmole, red or green, with warm corn tortillas. 


