l

Che New

Hork Times

NEW YORK, WEDNESDAY, FEBRUARY 2, 2005

Dining Out

By DANA BOWEN

UST ns foothall fans will argue over
every detall leading up to the Super
Bow! on Sunday, foud fans will be de-
bating the chunkier points of puaca-
mole. Should [t be spley or not? Is sour
croam sultable or sacrilege? And what's
traditional, tomatoes, tomatilles or nelther?
Less contentious (s the dip's popularicy:
this kenid's do cor ption, the
must for any weekemd in the year, |s estl-
mated (o be 43 8 million pounds, most of it in
guacamole
New York guncamole comes in countless
gulses, irom minimalist mashes to ingredi-
ent-stocked purées. A fruity trend has lately
emerged. At Mercadite in the East Village a
guocamole sampler sings sweetly of mint
and mango. And Miracle Grill, a guacamale
iraditionalist for 17 years, now alfers a new-
fangled pineappie version
But Diona Kennedy, the cookbook authar
whn has spent 40-plus years unraveling the
mysteries of Mexican culsine, wa= sur-
prised when she encoentered » pomegran-
ate-pench guacamocie in Comonfort, a small,
fruit-blessed town
“It’s difficull to say what's traditional,”
Mrs. Kennedy sald by phone from her home
In Zitdcuaro, Mexico
She said the word “guacamole™ stems
from the Antec “ahuncamulil™ or avocado
mash Chities and tomatoes were indigenous
adduions. The spice and tang cut through
the fruit’s fattiness. *The cllantro came with
the Spamiards,” Mrs, Kennedy added. So did
enlons. She favors a Jess-is-more, lumpy ap-
proach to draw aention 1o the avocados,
which when ripe “are really so delicious in
their own right." Over {ime the recipe be-
came more elaborate. In an 1845 conkbook
she found a reference 1o toasting jalapefios,
n practice Incideninlly followed by Bobby
Flay. "It brings owt [t5 otls, gives It a smoky
avor,™ he said
Guacnmole’s  Ingredient  list  becomes
even more elastie Ino the United Sintes,
where the vehiele of consumption switehes
[rom fresh wortflas (o fried chips, an Amert-
can Invention, sald Robb Walsh, the author
of “The Tex-Mex Cooltbook” (Broadwoy
Baoks, 2004), The chips explain haw guacn-
mole morphed from a condiment to a dip, its
volume often streétched with sour cream,
mayommauise or even low-fat yogurt.
“It's not something Mexicans wouald do,”
said Jim Moreno, the chiel operating olficer
of Ninla'y, a Tex-Mex restaurant chain. The

TRADITIONAL GUACAMOLE

Adapted from “My Mexican Kitchen™
by Dinne Kennedy (Clarkson Polter, 2003)
Time: 10 minutes

1 rtablespoons white onlon, finely
b d, with bl for

garnish =

serrano chilies (seeds and all), finsly

chopped or to tasie

tablespoons cllantro, iy

chepped, with another tahlespoan for

garnish

Sea salt to taste

avecados

13 cup tomatoes, finely chopped, with L
cup tomato for garnish.

-

-
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L Put onion, chilies, cllantro and sall into a
molcajiete, and crish to a puste. (Or purée in
n blender and transfer 1o a mixing bowl).

2. Cut nvecacos in half, and without peeling
remave pit, and squeeze out the flesh. Mash
avocado Into snlon-serrano base and mix
well, St in L eupofl lomntoes,

3. Sprinklo the surfoce with gorpishes: 1
cup tomate, anton and o tablespoon of finely
chopped ellantro. Serve immedintely,

Yield: About 285 cups.
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Flavored to Win in the Dip Bowl
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OLD-FASHIONED Traditional guacameole served in a moleajete, a lavn stone mortar.
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NINFA'S GREEN SAUCE
Adapted from Ninfa's restauranty

Time: 23

e

medlum tomotoes (green or red),
conrsely chopped

large tomatillos, husk removed and
conrsely ehopped

fresh jolapefio peppors, stems re-
moved and conrsely chopped

cloves gurlle

nvoendns

CUpPS SOUF eream

tablespoon clluntro, mineed

teaspoon snlt.
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In medium saucepan, bring tomaroes,

minufes

tomatillos, {nlapefos, garlic and 2 cups wa-
ter to boll. Reduco hont, and simmer until
tamatillos are soft, nbout 10 minutes. Dram
mixtore, and reserve one cup cooking Hould.

2, Slice avorados in half, remove pir, and
senop fesh tnto Blender, Add tomatilio mix-
ture, sour eream, ellintro and salt. Purés
until srmooth, I mixture (s w0 thick, slowly
odd o little of reserved cooking liguid

1. Transfer o howl and serve with torila
chips ar warmet tortillas

Yield: About 5 caps

original Housion locaition rose (o lame in the
1870's for serving free bowls of its creamy
avocadn "green sauce " Delicious, yes But
guacamnle? No, even he ncknowledges.

Sull, creamy puncamale derivatives re-
main a party stople and puilty pléasure
nmong many home cooks. [ don’t make this
recipe in fromt of people, sald Sean Wil
linms, an netor (rom Astoria, Queens, whise
puncamole includes bottled  salsa, sour
cream and green anlong,

Most restaurnnts hove nothing 1o hide, In
fact g guncamole tableside with ba-
sall , “moleajetes” and “tejolotes” trodl
tlonal mortars and pestles, has become o
popular way of proving freshness to diners

"You'd never see this in Mexicn,” suid Ro-
berto Santibofes, the cullnary director of
Rosa Mexicano, which has been serving
guacamole tableside since 1084 Mr. Santi-
bafez. a native of Mexico City, said that in
his ‘country last-minute preparntion is sim-
ply expecied, (Those waiting more than a
fe= minutes should press plastic wrap onto
the dip’s surface (o prevent browning )

The most popular avecado for guacasmnle
is Hass. a buttery, thinskinned Califorma
rathve. Some chefs — like Mr, Fiay and
Scott Linquist of Dos Caminos — use Call-
fornia Hass when it is available between
January and August hs ofl centent in-
crenses as the season progresies, making

It just isn't Super Sunday
without the guacamole.

for cicher guncamale. Of the 700 million
pounds. of Hass consumed in the United
States, 430 million pounds are Californlan
Maost of the rest come from Mexico, which
many chefs profer becouse of the higher fat
content, fuller HNavor and lower price. when
they can get them, Thelr sale Toen ro-
stelered durlmg Callfornia'y seoson. But this
manth, the United States Department of Ag-
riculture will ppen the markel year-round in
il bue the three states thae produce avoca-
dog; Californin, Florida and Hawail

Buyling Mexican avucado pulp Is an e
cheaper option, and new technology called
uitrahigh-pressure  processing  has  jm-
proved s g by eliminating the need
for preservatives Steven  Tedesco, .
way’s chel, said he was surprised by
texture and (resh (la

AvoMex uses th
sic  guacamale
Wegmans), a chun
soped dip, and a ban
pound. The com
e, said he desigmed § i
tomers could add what they like

*Guacamole is a ot like other thin
said from his off in Keller, Tex
whatever you think it is
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MANGO-JICAMA GUACAMOLE
n Sandeval

]

Adapted from Py
of Mer
19 rvimites

1 large nvocados

5 cup Spanish onions, diced
1 cup tomatoes, diced
1

I

[

tablespoon serrano chilles, minced
1 wblespoon ciluntro, roughly chopped
tenspoon sull
tublespoon lime julee
2 tablespoons ndobo sauee from canned
chipotles (save peppers [or later use)
Ly eup jleamu, dieed
1 cup mango, diced,

L. SHee avocodos in holl, remove pits, and
scoop flesh into large bowl. Mash, add the
rest of the ingredients, aed stir tn combine.

2 Serve with tortiiia chips
Yield: About 31; cups



